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(Extract of letter dated May 2, 1936.) / 5 


“We attribute the success of our business to at all times maintaining a set standard of 
quality products, regardless of cheap competition or economic conditions. Fhe 











“We are pleased to state that the use of BUFFALO Sausage Equipment has greatly 
assisted us in maintaining this standard of quality. 


(Signed) A. Wm. Paulin, Pres., RICHTER’S FOOD PRODUCTS, Inc. 


Modern, attractive 
displays are used 
to merchandise and 
sell Richter’s Qual- 
ity Sausage Prod- 
ucts. 


THE history of 
RICHTER’S FOOD PRODUCTS, INC. CHICAGO 


is a story of progress through strict adherence to a quality ideal. In 





1920, the late Bruno Richter founded the Chicago Sausage Company. 
By 1925, the facilities of this plant were too small to care for the growing demand for its products. 


And so, a second unit, the Milwaukee Sausage Company, was organized. 


Six years later, in 1931, both plants had outgrown their capacities. They were therefore combined and 


moved into a newly erected, modern, sanitary plant under the name of Richter’s Food Products, Inc. 


In planning this, all kinds of equipment were investigated. As a result, a complete outfit of BUFFALO 
Sausage Machines was installed! We are proud of the part which BUFFALOS have played — and 


are still playing, according to Mr. A. Wm. Paulin, president —in the continued success of this pro- 


gressive company. 


JOHN E. SMITH’S SONS CO., 50 BROADWAY, BUFFALO, N_.Y., U.S.A. 


CHICAGO OFFICE: WESTERN OFFICE: NEW YORK OFFICE: 
1l Dexter Park Avenue 2407 South Main Street, Los Angeles, Calif. 360 Troutman Street 
Union Stock Yards CANADIAN OFFICE: Brooklyn. N. Y. 
Phone Boulevard 9020 189 Church Street, Toronto. Ontario Phone Pulaski 5-4664 
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BUPFALO 


QUALITY SAUSAGE MAKING eeuIPRoae 


























“TEE-P AK” offers a revolutionary new package 


for Boiled Hams ranging from 


6 to 12 is. 


together with a “Stuffer” 
for applying same—not 
just for “Picnics” or split 
hams but for a complete 
line of hams. 








Write or wire today for complete 
information: 


TRANSPARENT PACKAGE COMPANY 


1019-1025 W. 35th St., CHICAGO, ILL., U. S. A. 
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kid gloves 


---DEAL KNOCKOUTS TO OVERHEAD 


@ Kid Gloves? Listen to this: Aluminum can’t rust, 
can’t “spot” foods, can’t cause the slightest change 
in natural color, flavor or purity; in fact reaches an 
unsurpassed peak of perfection as a “sanitary” 
metal. That’s because Nature made Aluminum 


“Friendly to Food.” And “Wear-Ever” trucks are of 


comparable. Though they are “lightweights” (and 
consequently easier to handle), the alloys used are 
so tough that these trucks stand up and take blow 
for blow with any “heavyweights.” And you never 
need worry about chips, splinters, tinning or plating. 
As a result, overhead is knocked out to stay. 





welded, seamless construction, simplicity itself to 
keep immaculate. 

Knockouts to overhead? In the first place, these 
Aluminum trucks cost less to buy than anything 





fe 
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WEAR-EVER Want costs on the kind of trucks your business 
AERA needs? Write THE ALUMINUM COOKING UTENSIL 
ALUMINUM COMPANY, Desk G-470, llth Street, New 
Kensington, Pa. (Offices in All Principal Cities) 











THE STANDA 


Week ending June 20, 1936 
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RANCIDITY RETARDING 
OLD GOLD SYLPHRAP 


(Reg. U. S. Pat. Off.) (Reg. U. S. Pat. Off.) 


for BACON WRAPS 





Do you have difficulty in keeping your bacon from developing 
rancidity ? Does the fatty content of the bacon soak through the 
wrap and hasten the development of rancidity ? 

If so, why not try our Rancidity Retarding Old Gold SyLpHRAP? 
It is not only Sreaseprool, but it will retard rancidity. It is fully 
transparent, and the color will not fade in grease, oil or water. 

Extensive laboratory and actual tests have proven the effi- 
ciency of this sheet for bacon wraps and wraps for other meat 
products subject to rancidity. Let us send you samples. 

Our printing converters will design and print effective color 


labels for your meat wraps. 


SYLVANIA INDUSTRIAL CORPORATION 


SYLPHRAP DIVISION 
122 EAST 42nd STREET NEW YORK CITY 





























The National Provisioner 





Be Mid 1 / / 
Quite a number of manufac- nag 4 =f : 
turers credit the creative and ™ 5 
practical skill of the men in Con- ihe | } 
‘inental’s packaging service with ~ ‘ 
measure of their products’ . ; E 






















uccesses. Continental’s coast | \ \ =~ 
9-coast packaging service i \ : 
1ade quickly available to an as \ : 


anufacturer who may have j 
ickaging problem. \ + 


4 - y, * 


Roya ASTEF - 
SHORTENING : 


PURE VEGETABLE 











NET © POUNDS 








OS Mae Brookliggs 
A A Natural Cheddar , 
: Cheese 


a, ‘ eraser eat 





Le gia Brak Th me nb gl OR gy Bee RR pia aot 


ere aE bc OE ae 


i 
é 
8 
y 
# 
* 


“ae 

: 4 
33 4 
| 

H 

! 

A 








n, \ 
4 —_ ae \ L 
1 eg A Hh 
» y { ‘ay y 
Si 1\ 43 wh is { bas 
& } rw | A om a 
i A 1 \\A WY 14 
TH He Wi \ | 
\/ \ ye LU if ) 
(‘ US See | 
i = J 


IT'S THE TALK OF 


THE INDUSTRY! 





Brand’s 
new 
system 
Rotary 
Oven 
Gas-fired. Pro- 
duces finer fla- 
vored meat 


loaves at lower cost. Over 
100 in use. 6 sizes. 











Brand’s 
Boiling 
Tank 


Gas-fired. 
Equipped 
withsteam 
coils if de- 
sired. Ca- 
pacities 
from 13 to 
90 hams. 


: So Rien » 
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BRAND S 


REVOLVING TRACK 


SMOKE-HOUSE 
AND MORTADELLA OVEN 
Saves ‘1,500 to ‘2,000 Yearly 


Get Greater Yields at Lower Operating Costs 
and Increase Your Profits 
* 


Let Better Looking, More Uniform Products 
Build Up Your Smoked Sausage Sales 


POSITIVE ADVANTAGES: 


Goods turned around continually. Tremendous savings in arti- 
ficial casing breakage. Thorough distribution of heat and smoke. 
Perfect temperature control. No forced draft of any kind re- 
quired. Much lower power and fuel costs. Cages furnished 
have 50% greater capacity. No manual turning needed. Goods 
rolled in and out only once. Handling costs reduced over half. 
Uniformly dried and smoked. Less shrink. No condensation 
or black water drip. Fits your present cages and trees. Has 
given excellent service for from 1 to 5 years in the following 
modern plants using from 1 to 8 units: — 

Albert F. Goetze, Inc.Baltimore, Md. 
John A. Gebelein. ...Baltimore, Md. 
N. Auth Prov. Co..... Wash., D. C. 
Karl Seiler & Sons.Philadelphia, Pa. 
Otto Koenig & Sons. .Newark, N. J. 
Pasco Meat Products..Newark, N. J. 


J. Martinee Pkg. Co. .Scotia, N. Y. 
Fritz Helmbold....... Troy, N. ‘¥. 


Chamberlain & Co...Boston, Mass. 
Joseph Toegemann, Inc...Prov., R.I. 
Joseph F. Jordan....Portland, Me. 
Jamaica Hotel Sup.Jamaica, N. Y. 
Sunrise Pkg. Corp. .New York City 
Fischer & Co...... New York City 
Lykes Bros., S. A...Havana, Cuba 


LATEST INSTALLATION 
2 units—Bloecher & Schaaf, Inc., Baltimore, Md. 


You can now buy Brand’s Revolving Track Smokehouse 
on 3 year modernization loan basis and its profits will 
take care of your monthly payments with extra money 
left over for you. Write now for this information. 


BRAND BROS., INC. 
SAUSAGE CASINGS 


410-12 East 49th Street + NEW YORK,N. Y. 
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AN IMPORTANT ANNOUNCEMENT | : 


” Abolf Gabel, Inc 








Four of the most popular Gobel’s “ Quality First” Meat Products are now Mi 


Flavor-Cured by the new Angostura Process—the greatest advance in 





meat packing in years—making four fine foods finer still. 


Angostura — known by the physician as an aid to digestion; known to 


AL Aer g pe ce ane elena os Ue Stee ATS 


the dietitian and the chef as the “perfect ingredient” for bringing out the 


flavor in fine foods—attains perfection when blended with the prime : 
quality of GOBEL PRODUCTS, which are made only of the finest choice meats. i * 
Hill si 
Gobel's Meat Products flavor-cured with Angostura will give you a new Hi 
taste thrill... the fine flavor of the meats and the tang of the choice spices i Bi 
are blended and brought out as never before. And don't forget — Hi F 
Hill 
Angostura stimulates the digestive juices. i BY 
Hi\| 4 
Try them. If your regular dealer is not yet supplied, telephone us for the | § 


name of one near you who is... call PUlaski 5-4000. ll 
| 


FREE...complete Angostura Recipe Book...write or phone for it. | 
Hi ADOLF GOBEL, Inc., 24 ROCK STREET, BROOKLYN My ‘ 
9 






Se 


FRANKFURTERS 
LIVERWURST i 
MEAT LOAF | 
BRAUNSCHWEIGER | 











Flavor-Cured with 


sO 


MORE DELICIOUS « MORE DIGESTIBLE | 
| 





THIS TAG 

HHH} identifies Gobel 
Hil Products... Flavor. 
Hi Cured with Angostura 
i I made under license 
i from Angostura Wup- 
permann Corporation. 














DRAW YOUR OWN CONCLUSIONS... 


. .. and write today for details about the process, about the issuance of licenses to use 
it, and about our advertising allowance to help you increase sales and profits with it. 


ANGOSTURA-WUPPERMANN CORPORATION : NORWALK, CONNECTICUT i 
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Classify Your Cleaning Jobs 
For Better Results 











































E 
- = Vv 
' Plated , Polished 
Delicate Greasy 
hs or Painted 
Finishes Surfaces 
Surfaces 
- Examples ~ T Examples a Tr Examples - 
Fibre Floors Plated Metal Plant Floors 
Motor Trucks Painted or Plain Wood Cutting Tables 
Salesmen’s Cars Painted Walls & Floors Killing Floors 
Rubber Tile Floors Polished Tile or Marble Garage Floors 
|_ Varnished Surfaces, etc._|} | etc., etc., etc. _l I etc., etc., etc. a 




















Even hard wear will not damage _ For certain cleaning jobs washing Every packer is faced with the 
delicate finishes as rapidly as im- powder is best—and LIGHT- difficult task of keeping greasy 
HOUSE Washing Powder is surfaces clean and realizes the 
preferred. It contains no abrasive 


or material which can scratch or , . 
, packing plant executives use 
mar the surface, yet it cleans 


thoroughly, efficiently, with less ROYAL aing P wind which 
labor. is almost straight alkali, but con- 
LUSTRO SOAP is guaranteed NOTE: Where some abrasive '2ins just enough soap to lightly 
not to harm the most delicate lather on thin films of grease 


proper soaps. Providing and 
maintaining fine finishes costs difficulties of the work. Wise 
money —they should be pro- 


tected. 


action is desired—as on plain 
surface. It will restore the original metals, plain tiles, porcelain fix- without becoming too soapy in 


finish, quickly and with the least _tures, etc., etc.—LIGHTHOUSE heavy grease and increasing 
effort. Cleanser should be used. cleaning difficulties. 


ROYAL 


WASHING 
Te DER 
4 AIrmours LIGHTHOUSE 


LIGHTHOUSE 


WASHING POWDER 



































Industrial Soap Division . 1355 W. 3lst Street, Chicago, Ill. 
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BETTER Buying and BETTER Selling 







"Tas MEETING was Called to tell 
you of certain definite policies we are going to 
adopt to improve our results. 

You have seen the figures on our first six months’ 
operations. They are anything but satisfactory. 
I feel that we did a poor job the first half of the 
year. Every month we paid more for hogs than 
the cut-out values. We sold our product below re- 
placement costs. 


No More Post Mortems 


We will not spend time this morning discussing 
past results. These cannot be changed. Instead, I 
am going to tell you what our policy of operating 
will be for the balance of the fiscal year. 


You probably feel that we buy our hogs on the 
best basis possible, and sell our product for all we 
can get, and that unsatisfactory buying and selling 
conditions are caused by competitors. 


President of 
A. PACKER & CO. 


ANYWHERE. U.S.A. 


Tells His Executives of the 
Company's New Policies 







I am by no means convinced that we can blame 
competition for our troubles. Every packer is a 
competitor of other packers. No doubt we have 
contributed our share to the unsatisfactory condi- 
tions prevailing since the beginning of the fiscal 
year. 


No More Alibis 
“COMPETITION” seems to be the every-ready 


alibi for unsatisfactory results. I believe worry 
about competition gets us all in the wrong frame: 
of mind, so that we do not exercise the initiative 


Oa? Nan AMY 90 t  egeee 


[ 
i 
iH 
; 











and resourcefulness in the conduct of our business 
that we should. 


Every morning before we buy hogs we know 
what their cut-out value is. From now on we are 
going to make the most determined effort to buy 
our hogs on a basis of their value, which is price 
the consumer will pay for the product. 

We may not at the start be able to fully accomp- 
lish this, and some days we may not get the num- 
ber of hogs we want. But I believe that if we 
strive constantly to enforce this policy we will be 
able to greatly improve our buying. We certainly 
cannot go along indefinitely paying more for our 
raw material than we can get for the finished prod- 
uct without disaster eventually overtaking us. 


Must Have Better Selling 


Regardless of the opinion you may have that we 
sell our product to the best advantage, I feel we can 
very materially improve our selling. 


There always will be a variation between differ- 
ent packers’ selling prices, just as there is a varia- 
tion between different packers’ quality and service. 
We pride ourselves on the quality of our products 
and on our service. But judging from many of our 
selling prices, I fear our salesmen feel that regard- 
less of quality they have to meet all kinds of com- 
petition. 


This brings me to a subject we have discussed 
. « . . . 
many times—and that is our price lists. 


Like many other packers, we quote prices in our 
lists substantially higher than we expect to get for 
the product. Then we give salesmen all kinds of 
shading privileges. I think this is fundamentally 
wrong. I firmly believe this policy gives our sales- 
men the wrong idea of the value of our product. 
At least it must create a lack of confidence in our 
price lists. 


No Longer An Ostrich 


I know the reason for making our price lists the 
way we do—to prevent our competitors from know- 
ing what our selling prices are. 


If competitors want information regarding our 
prices, they can generally obtain it from dealers. 
This is about the poorest way I know to get price 
information, for the reason that it is to the dealers’ 
interest to buy as cheaply as possible. Naturally 
dealers report the lowest prices, and usually do not 





disclose information regarding quality or any spe- 
cial conditions that may be the cause for the low 
sales. 


We can safely assume that competitors can and 
will get some kind of information regarding our 
selling prices. I certainly would much rather have 
them get reliable information than misleading in- 
formation. And I have no fear that it will be 
harmful to us if they do see or obtain our price 
lists, provided our lists reflect our selling prices. 


Honest Price Lists 


I have made up my mind that our future price 
lists are going to be made on a basis of the prices 
we expect to get for our products. And I want every 
salesman to understand that he has no authority 
whatever to make any deviation from these prices, 
other than our authorized customary quantity dis- 
counts. ' 


This will be a revolutionary change, so far as our 
company is concerned, and I realize that we may 
meet with some opposition in our own organization 
to its adoption. But regardless of this, I am de- 
termined that our price lists shall in the future be 
real selling price lists. 


This is an opportune time for us to adopt our 
new price list policy. Business conditions are bet- 
ter than last year. We are at the beginning of the 
season of increasing demand for cured products. 
Stocks of meat food products are about the small- 
est of record. 


I have no fear that the adoption of this price list 
policy will prevent us from readily marketing our 
small stocks. On the contrary, it is quite likely 
that we will be buyers of different kinds of prod- 
ucts in the near future. 


Regardless of Hog Runs 


There has been a lot of discussion about the 
probable runs of hogs in the fall. I don’t know 
whether they will be small or large. But I do feel 
sure we will have no difficulty in marketing all 
product we produce this year. My principal con- 
cern is to properly conduct our daily buying and 
selling operations. 

I hope I have made my position very clear to you 
gentlemen—that, so far as our company is con- 
cerned, we are through talking about buying right 
and selling right. FROM NOW ON WE ARE GOING TO 
“BUY RIGHT” AND “SELL RIGHT.” 





EDITOR’S NOTE.—Policies outlined in this hypothetical statement 
of the president of a packing company to his executives, if adopted 


generally, would correct the major evils of the industry. Perhaps 
some companies will have the courage to lead the way. 
Comments are invited. Address Editor THE NATIONAL PRO- 


VISIONER, Chicago. 
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SLICED MEAT 
Assortments 


Sell Well When Offered in 
Attractive Container 


ONVENIENCE made possible 

through packaging has resulted in 
increased sales of even such staple 
products as lard and bacon. When lard 
came to the housewife’s kitchen in an 
attractive, handy container, and when 
she could buy bacon already sliced in 
15- and 1-lb. wrappings, her disposition 
was to use more of each. And so it is 
with many products. 


One of the latest uses of this con- 
venience factor as a sales aid is known 
as a “hostess package” consisting of a 
variety of cut, ready-to-serve meats 
and meat products, developed by Henry 
Pfeifer, Inc., Newark, N. J. They 
sensed the homemaker’s need for vari- 
ety in ready-to-serve meats, and real- 
ized these must be packaged not only 
for protection but for appearance as 
well. 


So Pfeifer came to the aid of the 
hostess by providing her with an as- 
sortment of cold cuts suitable for par- 
ties, luncheons, picnics, etc. Such a 
package would lighten the entertain- 
ment preparation task, and from this 
angle alone it would be in demand. 


In any group there is a wide variety 
of tastes. Some prefer highly-sea- 
soned, spicy foods. Others like the 
plainer things, and there are those who 
demand fancy or unusual dishes. To 
please everyone the hostess must pro- 
vide a variety of good things. 


How Assortment Is Made Up 


The Pfeifer “hostess package” of 
sausage and cold meats cut ready for 
serving is sold in four selections of 
quantities and grades to serve 8, 10, 
12 or 14 people. The retail price is 
$1.00 in each case. Contents are as 
follows: 

Hostess PACKAGE No. 1.— Braun- 
schweiger, tongue and cheese loaf, ham 
bologna, pressed ham, veal loaf, bris- 
ket corned beef, bridge loaf, nut loaf, 
sweet pickle loaf, cervelat, minced ham 
and jellied corned beef. 


Hostess PACKAGE No. 2.— Boiled 
ham, cheese, jellied tongue, de luxe 
loaf, liver and bacon loaf, nut loaf, 
salami, ham bologna, luncheon meat 
and cooked brisket corned beef. 


Hostess PACKAGE No. 3.—Roast beef, 
boiled ham, cheese, roast pork, corned 
beef, loin roll, Virginia ham, tongue, 
pineapple ham. 


Hostess PackacGeE No. 4.—Ham 
bologna, liver bologna, veal loaf, white 
head cheese, cervelat, de luxe loaf, 
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“HOSTESS PACKAGE” SELLS MEAT ASSORTMENTS. 


Waxed carton in which Henry Pfeifer, Inc., Newark, N. J.. is marketing sliced meat. 

Four assortments of cold cuts are available. After packing, the carton is enclosed 

in a printed transparent wrap. The package has become very popular with house- 

wives and demand for the assortments is increasing rapidly. (Photo Sutherland 
Paper Co.) 


bridge loaf, sweet pickle loaf, pan 
cheese, pressed ham, leona bologna. 
Meats are processed in Visking cas- 
ings, the casing is peeled from the cold 
cuts, and they are sliced and packed in 
a waxed carton, such as shown in the 
accompanying illustration. Bright yel- 
low is the prevailing color. “Pfeifer’s” 
and “Hostess Package” are in blue. 
“Flavor Fresh” is in red script. Illus- 
tration on cover shows in natural colors 
an assortment of sliced sausages and 





NEW TURKEY PACK. 


Birds are wrapped in parchment and 
packed in a parchment lined crate. Spoil- 
age and bruising are reduced and the 
colorful wraps make birds easier to sell. 
(Photo Paterson Parchment Paper Co.) 


cold meat cuts. “Cold cuts—a selection 
of sliced meat specialties for buffet 
lunch, bridge parties and picnics” is 
printed on two sides. 


After packing, the carton is enclosed 
in printed transparent wrap, design of 
which is changed with the seasons and 
for certain holidays, such as Christmas, 
Easter, Thanksgiving, etc. 


Consumer demand is being built up 
with advertising at points of sale. Cir- 
culars printed in two colors, describing 
the four assortments available, have 
been widely distributed among house- 
wives, and have been very helpful in 
acquainting consumers with the idea. 


CUT TURKEY SHIPPING LOSS 


Much interest has been shown by 
poultry dealers recently in the new 
and more attractive methods of prepar- 
ing turkeys for sale and packing them 
for shipment. There has been a marked 
decrease in spoilage, and little bruising. 
Freight claims have been reduced, and 
both dealers and consumers have been 
much better satisfied with their pur- 
chases. 


One of the popular new methods of 
packing turkeys is shown in the ac- 
companying illustration. Birds are 
wrapped in parchment and packed in a 
parchment lined crate. The 30-lb. sheet 
generally is used. This method of pack- 
ing apparently not only gives perfect 
protection to the turkeys but the color- 
ful printed wraps contribute a new note 
of smartness and quality and consider- 
ably increase eye and sales appeal. 
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e Werchandisin 1g MEAT 


e News from the meat selling front 


e Helps for meat manufacturers 
and dealers 





Buiwpinc ¢ VCcat SALES 
a 


Salesmen Get More Profitable 
Volume by Dealer Cooperation 
€ 


CERTAIN packer decided recently 

that in future men for his sales 
force shall be recruited from retail 
stores. These will be given plant train- 
ing before being placed on the road. 


He realizes, he says, that he can sell 
only as much meat as his customers 
pass out over their counters. He should 
know, therefore, more about how these 
retailers conduct their businesses and 
the volume of product they turn over. 

From now on he is going to consider 
the retailer as his partner in the busi- 
ness of meat selling. And his sales- 
men will be expected to take a direct 
interest in every retail customer and 
his methods of doing business. This 
packer’s business will grow, he thinks, 
to the extent that customers are helped 
to sell more product. 


This policy calls for salesmen able to 
put themselves in the retailer’s place 
and to consider selling problems from 
the retail angle. Men with retail back- 
ground will be best able to do so, this 
packer believes. Older salesmen will be 
expected to post themselves on up-to- 
date retail merchandising methods and 
to change their sales thinking. 


Buys From Only One in Twelve 


That this theory of merchandising 
meat by cooperating with the dealer 
has merit is borne out by statements 
made by a retailer in a letter to THE 
NATIONAL PROVISIONER. 


“Twelve packer salesmen call on me 
regularly,” this retailer said. “I place 
most of my business with three of them. 
The others get a few small orders. 


“All of these men are earnest and 
ambitious, I believe, but nine of them 
apparently never have learned that I 
am in business to sell as much meat as 
possible at a reasonable profit, and not 
merely as a convenience to them. 

“They are out to sell meat. My in- 
terests are of no concern to them. If 
they cannot induce me to give them an 
order on the basis of price or quality 
they invariably fall back on the plea 
of personal favor. They would take 
my order for a bill of goods even if 
they knew I would be overstocked. 


Cooperation Makes Sales 
“I may be wrong in my opinion of 
the other three, but their methods lead 
me to believe my business comes first. 
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I have confidence in them. They are as 
interested in my turnover as if the 
business belonged to them. They have 
brought me many good ideas and sug- 
gestions that have enabled me to in- 
crease volume and profits. 


“T consult with them individually on 
many matters of policy and operation, 
and I have yet to experience an instance 
where their judgment has been at fault. 
They are helping me. They ask no 
favors. Why shouldn’t I place my 
orders with them? The more we co- 
operate the more all of us benefit.” 


A letter from another retailer con- 
tained much the same thoughts. This 
man was up against competition from 
a large chain organization and was find- 
ing the going difficult. It looked as if 
he might have to go out of business. 


Beat Out Chain Competition 


A packer salesman with whom he 
placed little business, sensing the situ- 
ation, asked permission to talk over the 
problem with the retailer in his home, 
and spent several evenings with him. 
The result was that store rearrange- 
ment was planned, advertising and 
merchandising policies were worked out 





BELIEVES IN “SELL RIGHT.” 


General manager W. F. Rayhill, Roches- 

ter Packing Co. (seated) and sales man- 

ager Fred Clark give their hearty ap- 

proval to THE NATIONAL PROVI- 

SIONER’S efforts to improve packers’ 
selling practices. 


and matters of display, prices, stock, 
ete., were decided. 


“Today,” this retailer writes, “it 
looks like we can meet the chain store 
competition. The salesman has acted 
as my merchandising adviser for over 
a year, and during all that time he 
never has urged me to buy a single 
product he was not sure I could turn 
over at a profit. He even has advised 
me at times to buy his competitors’ 
brands, when he thought it might be 
to my advantage to do so. I not only 
rely on his judgment, but have full 
confidence in him. Every one of his 
competitors thinks I am a tough one to 
do business with. But they don’t know 
the story I am writing to you.” 

These retailers’ reactions to packer 
salesmen’s cooperation and aid are 
typical of many other such experiences 
that have come to the notice of THE 
NATIONAL PROVISIONER. And among 
packers there is a growing tendency to 
consider that a sale is completed only 
when products are in consumers’ hands. 


This may help some packer salesmen 
to account for stiffening competition 
they may have been experiencing lately. 
And it should be an indication to them 
of the way the meat selling wind is 
blowing. 








INCREASING FRANKFURT SALES 


By A PACKER SALESMAN, 


New ways of cooking and serving 
meats are always of interest to the 
housewife. And visualizing the results 
always is more effective in getting at- 
tention and making sales than telling 
about it or passing out printed recipes. 
On all possible occasions, therefore, I 
urge my customers to display new and 
inviting dishes, using a cooked sample, 
if possible; if not, then with the ingre- 
dients arranged in a container ready for 
cooking. 

Our company recently came near to 
record sales of frankfurts for this 
season of the year by inducing retailers 
to display in their showcases a plate 
on which was a split frankfurt covered 
with a slice of bacon and a small slice 
of onion. On a printed card, which was 
furnished to accompany the display, 
was the information: “Frankfurts in a 
Delicious New Way—Broiled.” This 
simple display sold many hundreds of 
pounds of frankfurts over a two-week 
period, merely because it told the house- 
wife how to prepare this universally- 
liked sausage in a new way. 


This is a stunt any packer salesman 
can use to boost his frankfurt sales. 


The National Provisioner 
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DEALERS AID IN BEEF DRIVE 


Retailers are cooperating closely 
with packers in the current campaign 
directing consumer attention to beef. 
Beef streamers and posters are now 
being distributed to all parts of the 
country by participating packers and 
retail meat dealers are displaying them 
in their stores. 


The material, developed on behalf of 
packers handling beef by the Institute 
of American Meat Packers, consists of 
one large poster and six streamers sug- 
gesting attractive beef buys. These 
are being displayed prominently in 
thousands of retail meat stores through- 
out the United States in conjunction 
with special effort to merchandise beef 
products. A chart showing origin of 
beef cuts is included in display kit. 


The fact that wholesale prices of beef 
at the present time are substantially 
lower than a year ago apparently has 
led to a good reception of the cam- 
paign material by retailers, and quan- 
tities are being distributed in larger 
amounts than was at first anticipated 
by them. 


TREND OF CHAIN SALES 


Daily average chain store dollar sales 
for May were about 3% per cent 
smaller than in April and 2 per cent 
less than in May, 1935, according to 
preliminary estimates by the U. S. De- 





partment of Commerce. Decrease from 
April was more than the average de- 
crease from April to May for the last 
seven years. Daily average sales for 
the first five months of this year were 
1 per cent above a similar period in 
1935. 


For the first 20 weeks of the year 
six food chain companies report an in- 
crease of 6.4 per cent in dollar volume 
over the same period in 1935. Three 
of the companies had smaller sales for 
the period, while one chain increased 
its volume by 18.7 per cent. Dollar 
sales of the six chains for the first 20 
weeks of 1935 and 1936 were as fol- 
lows: 





1936. 1935. 

Safeway Stores ........ $121,895,714 $102,693,479 
Kroger Groc. & Bak.... 89,173,033 90,269,999 
American Stores Co.*.... 39,340,010 40,693,617 
National Tea Co......... 23,502,457 23,917,821 
Dominion Stores ....... 7,406,976 6,743,281 
Jewel Tea Od....sccecve 7,523,754 7,144,840 

Six food chains....... $288,841,944 $271,463,037 





*Four months to May 2. 


PACKER’S UNIQUE BILLBOARD 


Thomas E. Wilson, chairman of the 
board, Wilson & Co., unveiled one of the 
most novel outdoor displays ever con- 
ceived at No. Michigan ave. and Dela- 
ware pl., Chicago, on the evening of 
June 10. This unique “spectacular” is 
a billboard into which has been built 


air-conditioned, plate-glass kennels in 
which will be exhibited pedigreed dogs 
from leading Middle Western breeders, 
all fed on Wilson’s “Ideal” dog food. 
This dog show will run throughout the 
summer, with breeds being changed 
each week. The inaugural showing was 
confined to Boston terriers from the 
Glenwood Kennels. These valuable show 
dogs will be housed and fed while on 
view under the same conditions that 
guard and protect them at home. Trained 
kennel men will be on duty 24 hours a 
day. The kennels are divided to per- 
mit exhibiting two contrasting breeds 
each week, a large and a small type 
dog, or a pet type and sporting type. 
In the second week Schnauzers from 
the Mertray Kennels, Park Ridge, and 
Irish setters from the Aragon Kennels, 
will be shown. In maintaining this 
public show practically every kennel, 
breeder and fancier in Chicago and 
vicinity has offered his cooperation 
to Wilson & Company in this unusual 
advertising venture. 





AIR CONDITIONED BILLBOARD ADVERTISES DOG FOOD. 


BELOW.—Most spectacular development in packer advertising is the new Wilson & Co. billboard on No. Michigan ave., 
Chicago, containing an air-conditioned room in which is shown each week a different breed of dogs—all fed on Wilson's 
“Ideal” dog food. Scene shows dedication of display on June 10. 


ABOVE.—Chairman Thos. E. Wilson presses electric switch which illuminates the display, while president Edward F. Wil- 


son looks on. 


Week ending June 20, 1936 
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CATTLE AND HOG SLAUGHTER INCREASES. 


Inspected slaughter of both cattle and hogs during May continued higher than 
that of the same month a year ago, hog slaughter being approximately 400,000 


head more and cattle slaughter 50,000 more. 


For the first five months of 1936 


cattle slaughter was the largest for the period since 1918 and hog slaughter, while 
still small, was approximately one and one-half million more than that of the 
1935 period. Government estimates point to a summer hog kill well above that 


of the summer of 1935. 


This chart is a part of THE NATIONAL PROVISIONER MARKET SERVICE 
SERIES, and shows inspected kill of cattle and hogs for 1935 and 1936. 








TAX BILL NEAR PASSAGE 


Complete agreement on a compromise 
tax bill was reached late this week by 
House and Senate conferees. Passage 
of the whole tax bill is expected this 
week-end and the measure will then go 
to the President for approval. The com- 
promise plan provides: 

1.—A normal tax on corporate earn- 
ings ranging from 8 to 15 per cent. 

2.—A super tax of 7 to 27 per cent 
on that part of adjusted net income 
which a corporation does not distribute 
in dividends. 


5.—Capital stock and excess profits 
taxes are retained, although reduced. 
4.—Small corporations are given cer- 
tain exemptions from super tax. Simi- 
lar concessions made to corporations 
which have contracted to pay no divi- 
dends until debts are liquidated. 
5.—Earnings ear-marked by previous 
contract for liquidation of debts are 
exempted from corporate profits tax. 
The bill includes a “windfall” tax of 
80 per cent on processors’ net income 
derived from unpaid or refunded AAA 
processing taxes. Another of its titles 
repeals section 21 of the AAA amend- 
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ments and sets up new conditions and 
procedure for refund of processing 
taxes paid during the life of the AAA. 


CONGRESS PASSES PATMAN ACT 


Conference report on the Patman- 
Robinson price discrimination bill was 
adopted by the House early this week 
and the Senate approved it as the week 
closed. The conference bill, reported 
fully in THE NATIONAL PROVISIONER of 
June 13, prohibits unfair price discrimi- 
nation in sales to purchasers of like 
grade and quality. It allows differen- 
tials for quantity purchases, but the 
Federal Trade Commission may void 
such differentials if discriminatory. 

The bill forbids payment of broker- 
age, except for services rendered, and 
advertising, processing or handling 
allowances, unless offered on propor- 
tionately equal terms to all purchasers. 
Nothing would prevent price changes 
based on changing market conditions, 
such as actual or imminent deteriora- 
tion of perishable goods. Discrimina- 
tion through discount, rebate, allow- 
ance, etc., or sales to destroy competi- 
tion might be prosecuted. 


Meat Imports Increase 


ORE foreign pork was brought 

into the United States during the 
first four months of 1936 than in any 
like period on record, according to sta- 
tistics of the U. S. Department of Com- 
merce. Pork imports were increasing 
in the spring of 1935, but not so fast 
as beef, while this year the trend of 
beef imports has been downward. To- 
tal imports of 10,151,000 lbs. of all 
kinds of pork during the first four 
months of 1936 were augmented by 
5,186,000 lbs. of hogs, equivalent to 
about 25,930 head. 

PORK IMPORTS. 
First four months, 1935 and 1936. 
1935, 1936, 
Ibs. Ibs. 

SE ID Sc since ceeveennensses 672,000 
SE MEE cchalctesoumevenenneswe 690,000 
Pickled pork 189,000 
er ee ee eee 


3,425,000 
5,938,000 
788,000 
5,186,000 
Only 1,633,000 lbs. of fresh beef and 
veal were received by the United States 
during the first four months of the 
year, compared with 3,201,000 lbs. in 
1935. However, cured beef and 
veal imports for the 4-month period 
amounted to 569,000 Ibs., against 300,- 
000 lbs. for the same period in 1935. 


Canned meat imports for 1936 will 
exceed the large volume of 1935 if re- 
ceipts continue at their present rate 
for the rest of the year. A total of 
34,807,000 lbs. was received during the 
first four months of this year, com- 
pared with 25,614,000 lbs. during the 
same time last year. Canned meat im- 
ports totaled 76,653,000 Ibs. in 1935; 
46,781,000 lbs. in 1934 and the 5-year 
1926-30 average was 51,206,000 lbs. 


Imports of edible animal fats and 
oils amounted to 5,697,000 lbs. during 
the first third of 1936, against 3,770,000 
Ibs. in 1935. Inedible tallow imports 
so far in 1936 have totaled 26,446,000 
Ibs. against 88,483,000 lbs. in the simi- 
lar period last year. 


CANADA'S FARM CONTROL VOID 


Canada’s Supreme Court has declared 
unconstitutional the dominion’s natural 
products marketing act, which re- 
sembled an NRA in regulation of mar- 
keting of farm products. The law had 
been in force for almost two years. It 
was unanimously rejected by the court 
on the ground that it interfered with 
the rights of the provinces just as the 
NRA and AAA were declared uncon- 
stitutional because of interference with 
states’ rights. Regulation “in this 
sweeping fashion” the court held to be 
not within the power of the Canadian 
parliament. The court also invalidated 
a number of other Canadian “new deal” 
measures. The decisions will be ap- 
pealed to the privy council in London, 
which is the highest court of appeal in 
the British Empire. 


See “Classified” page for good men 


The National Provisioner 
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Surplus MEAT PRODUCING AND 
Meat Consuminec ¢1/reas 


EAT is produced in every section 

of the United States but the corn 
raising section of the Central West has 
been and still is the great surplus pro- 
ducing area of the country. 

Eighty per cent of the nation’s sup- 
ply of pork and 60 per cent of its beef 
supply is produced in this section, while 
the bulk of the lamb comes from the 
far Western states and Texas, with 
Kentucky, Tennessee and Virginia fur- 
nishing a goodly portion of the early 
native lambs. 

Some of the states of the Southeast- 
ern United States always have been 
large producers of hogs _ notably 
Georgia, which is the tenth largest hog 
producing state, Tennessee, North 
Carolina, Mississippi and Alabama. 
Here hog production is on the increase, 
due to federal stimulation of cotton re- 
duction and the tendency to diversify 
production. Soil conservation plans call 
for the planting of forage crops which 
stimulates both beef and dairy cattle 
production, in the wake of which hog 
growing is sure to increase. 


More Livestock in the South 


This Southeastern area has been of 
considerable interest to meat packers 
whose disposition is to locate plants 
close to centers of livestock production. 
New plants are being built in this area 
and old plants rehabilitated and re- 
opened. Not only in the Southeast but 
throughout the whole Southern half of 
the United States considerable packing- 
house development is going on to fur- 
nish an outlet for the increased live- 
stock production. 


More feeding is being done in this 
section, nearly twice as many cattle 
going into these states during March 
to be fed out than in the previous 
March and nearly three times as many 
as in the same month of each of the 
preceding four years. Reports from 
stockyards indicate that shipment of 
thin cattle and hogs to the “cotton belt” 
for feeding show a larger precentage 
—- than shipment to the “corn 
elt.’ 


Where Meat Production Is Small 


However, in spite of these heavy sur- 
plus producing areas, there are many 
states that not only do not furnish sur- 
plus meat but that do not supply enough 
of either one or another kind of meat 
for the needs of their own population. 
On the Atlantic seaboard, where popu- 
lation concentration is heavy and where 
meat production is limited, bulk of the 
surplus produced in other parts of the 
country is consumed. 


In a recent study of meat production 
and consumption made by the National 
Live Stock and Meat Board, it was 
found that 28 states do not produce 


Week ending June 20, 1936 


enough beef and veal for their own 
needs; in 27 states there is not enough 
lamb produced to take care of require- 
ments; 34 states do not produce enough 
pork to supply the necessary ham, 
bacon and pork chops. 


Center of Livestock Population 


Livestock population is at its maxi- 
mum density and meat production is 
highest per unit area in the Central 
group of states, including the Corn 
Belt. This is the great surplus meat 
producing area, the Board states. On 
January 1 of this year there was an 
average of 74 beef cattle, hogs and 
sheep on every square mile of this sec- 
tion, which includes the states of Iowa, 
Indiana, Illinois, Ohio, Missouri, Min- 
nesota, Nebraska, Kansas, Oklahoma, 
North and South Dakota, Wisconsin 
and Michigan. 


Importance of this area from the 
standpoint of meat production is seen 


states—the great surplus area of meat 
production—there is the area of lowest 
meat production comprising the eleven 
North Atlantic states—Maine, New 
Hampshire, Vermont, Massachusetts, 
Rhode Island, Connecticut, New York, 
New Jersey, Pennsylvania, Delaware 
and Maryland. In this heavily popu- 
lated area, one-third of the nation’s 
meat supply is consumed. Yet produc- 
tion of meat per capita averages only 
19.5 pounds, or less than one-seventh 
of the average per capita consumption. 


Corn Production A Factor 


Close relationship between the pro- 
duction of beef and pork and corn pro- 
duction is brought out in the report. 
The central group of states which pro- 
duces 80 per cent of the nation’s pork 
and 60 per cent of its beef, also pro- 
duces 73 per cent of the corn crop an- 
nually. Iowa, which leads all states in 
the production of corn, is first in the 
production of both beef and pork. IIli- 
nois, second in corn production, is sec- 
ond in pork and eighth in beef, while 
Nebraska is third in corn and ranks 
fourth in production of beef. 


While the Central states lead in the 
production of beef and pork, Montana, 
Texas, Wyoming, Idaho and California 





AREAS OF GREATEST SURPLUS MEAT PRODUCTION AND CONSUMPTION. 


Heaviest surplus production of beef and pork occurs in the great corn growing 
section included in the Central and North Central states. The Southeast also is 
forging ahead in surplus production of both cattle and hogs. Texas, California, 
Idaho, Montana and Wyoming are the largest surplus producers of lamb. 

Meat consumption compared with production is heaviest in the North Atlan- 
tic states where population concentration is large and where only a limited num- 
ber of cattle, hogs and lambs are produced. 


in the fact that the farms of these 
states produced an average of 332.6 lbs. 
of meat per capita per year in the 5- 
year period 1930 to 1934 inclusive. This 
was more than double the consumption 
of meat per capita in the United States 
for the same period, estimated at 138.6 
Ibs. Annual per capita production of 
lamb in these states was 7.3 lbs.; of 
beef and veal, 105.3 Ibs.; pork, 220 lbs. 


In contrast to the Central group of 


rank highest as sources of lamb sup- 
plies. The average annual production 
of these five states is 25 lbs. per capita 
annually. Wyoming, Montana and Idaho, 
which are sparsely settled, but have a 
flourishing sheep industry, annually 
produce 225 Ibs., 1386 Ibs. and 131 lbs. 
of lamb per capita respectively. 

In spite of the increasing competition 
for the consumer’s food dollar, meat 

(Continued on page 52.) 
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Swiss Club Sausage 


Something a “little different” is often 
a good sales stimulant for a line of sau- 
sage products. A sausage manufacturer 
in the East writes to ask for a formula 
for making Swiss club sausage. He 
says: 

Editor THE NATIONAL PROVISIONER: 

We have heard that Swiss Club sausage is an 
appetizing product. We are looking for some- 
thing novel to experiment with. Can you send 
us a formula? 

Swiss sausage was originally made in 
Zurich, Basel and St. Gall, Switzerland, 
being very popular in those cities. In 
Switzerland it is made as follows: 


45 lbs. fat pork trimmings 
40 lbs. lean pork trimmings 
15 lbs. beef trimmings 


The meat is cut into pieces about the 
size of an egg and following seasoning 
is added: 

2% Ibs. salt 
4 oz. sugar 
6 oz. white pepper 
1 oz. cardamon 
2 oz. mace 
1 oz. sage 

Grind meat and spices through finest 
plate of grinder; then mix ingredients 
thoroughly in the mixer. When taken 
from the mixer the product is stuffed 
in wide sheep casings or small hog cas- 
ings, linked and hung in a warm smoke 
for one hour, or long enough to de- 
velop a nice smoked color. 


Another Formula 


An American sausage manufacturer’s 
formula for making a Swiss club sau- 
sage is as follows: 

Meats: 

55 Ibs. fresh veal 
45 lbs. lean beef trimmings 
15 Ibs. salted back fat, cut in cubes 


Chop beef and veal through the %- 
in. plate. After chopping place meat in 
mixer and mix for 3 minutes with ice 
water in which following spices have 
been dissolved: 

2% lbs. salt 
2 oz. sodium nitrate 
4 oz. sugar 
6 oz. white pepper 
4 oz. coriander, ground fine 
2 oz. nutmeg 
1 oz, jamaica ginger 
1 oz. mace 


In this and the preceding formula, 
ready-prepared seasonings or specially- 
prepared seasonings, as manufactured 
by reputable firms, may be used to se- 
cure uniformity of product and conveni- 
ence in manufacture. 

Place mixed meat in a truck in a lay- 
er about 8 in. thick and put in a cooler 
at 38 to 40 degs. Fahr. At end of about 
48 hours the meat is put in silent cutter 
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and chopped for 2 minutes, back fat 
cubes being added just before meat is 
taken out of chopper. Product is then 
stuffed in sheep casings or small hog 
casings and linked in pairs about 6 in. 
long. 

This sausage may be marketed im- 
mediately after coming from the stuffer 
or it may be smoked in the same man- 
ner as frankfurts. 


Do you ask questions on this page? 











CuringS.P.Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 








gent use of standard 
formulas. 

Standard formulas. and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 10-cent stamp: 


THE NATIONAL PROVISIONER: 
Old Colony Bldg., Chicago, Il. 


Please send me copy of formula and 
directions for ‘‘Curing S. P. Meats.” 


(Enclosed find 10c in stamps.) 




















Trade 


Making Neatsfoot Oil 


A Western packer wants to know how 
the various kinds of neatsfoot oil are 
made. He writes: 

Editor THE NATIONAL PROVISIONER: 

Can you tell us about the process used in 
making the various grades of neatsfoot oil? 

Neatsfoot oil is produced from a pure 
neatsfoot stock which is made from 
shin bones and feet of cattle. Feet are 
thoroughly washed, trimmed and the 
sinews tanked for glue. Bones are 
sawed and hoofs removed in hot water. 
The bones are then cooked in boiling 
water in an open vat. Feet bones are 
cooked for about 10 hours and shin 
bones 5 hours. 


Fat is skimmed off and strained 
through heavy drilling into a steam- 
jacketed kettle where it is heated to 
about 240 degs. Fahr. It is then settled 
for about 7 hours at that temperature, 
Heat is then cut off and fat allowed to 
stand for 6 hours longer. Fat is drawn 
off and filtered through cotton flannel 
bags into an iron tank from which it 
may be run into barrels or otherwise 
packaged. 


This is pure neatsfoot stock. In pro- 
duction of neatsfoot oil the stock is 
grained at a temperature of approxi- 
mately 34 degs. Fahr. for about two 
weeks. It is then pressed, a tempera- 
ture of 34 degs. being maintained dur- 
ing the pressing process. This first 
pressing yields a pure neatsfoot oil, the 
finest grade obtainable, with a clouding 
point of 16 to 18 and a very low free 
fatty acid content. 


Stearine is re-grained and pressed 
and a second grade neatsfoot oil ob- 
tained. The clouding point of this oil 
is about 26 to 28 degs. Fahr. 


Inedible greases are sometimes 
grained and pressed to yield a commer- 
cial neatsfoot oil. The method followed 
is similar to that used in graining and 
pressing neatsfoot stock. Temperatures 
which are used vary according to the 
kinds of greases as these have differ- 
ent melting and solidifying points. 


Real neatsfoot oil is always branded 
“pure” neatsfoot oil, as distinguished 
from the so-called “commercial” neats- 
foot oil. 


GOOD NEUTRAL LARD 


Neutral lard is clear in color and 
has no lard taste. It should be sweet 
and contain no foreign flavors or odors. 
It is easy to produce good neutral lard. 
“PorK PACKING,” The National Pro- 
visioner’s latest book, tells how. Every 
rendering foreman should have this in- 
formative book available for his use 
at all times. 


The National Provisioner 
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Accident Prevention 
Points for Plant Executives to Keep 
in Mind in Maintaining a 
Clean Accident Record 





MEAT PLANT ACCIDENTS 


Accidents may happen almost any- 
where or any time in the meat packing 
plant. Many accidents reported by 
packers were caused by momentary 
carelessness of an employee in an op- 
eration not necessarily hazardous. 


An employee in a packinghouse tank 
room was severely burned on his right 
foot because he tried to move a barrel 
while holding a hot water hose in his 
hand. As a result he got a bootful of 
hot water and a scalded foot. Another 
workman in the same plant sustained a 
badly bruised foot by putting it in the 
ice trough while handling ice. 


Safety devices that remain in the 
employee’s locker can never prevent 
accidents. A trimmer in a smoked meat 
department recently received a painful 
knuckle cut because his safety gloves 
were in his locker—not on his hands. 


INSTITUTE SAFETY AWARDS 


Forty-three plants of member com- 
panies of the Institute of American 
Meat Packers operated during April 
without a lost-time accident. These 
plants are: 


Abraham Bros. Pkg. Co., Memphis, 
Tenn., and Hollywood; Agar Pkg. & 
Prov. Co., Chicago; Armour and Com- 
pany at Milwaukee, Wis., Sioux City, 
Ia., Los Angeles, Calif., and Pittsburgh 
Prov. and Pkg. Co., Pittsburgh, Pa.; J. 
H. Belz Prov. Co., St. Louis, Mo.; Chas. 
G. Buchy Pkg. Co., Greenville, O.; Burns 
& Co., Ltd. Regina and Vancouver, 
Canada; H. F. Busch Co., Cincinnati, 
0.; Crocker-Huffman Land & Water 
Co., Merced, Calif.; Deerfoot Farms 
Co., Southborough, Mass.; Denholm 
Pkg. Co., Pittsburgh, Pa.; Derby Foods, 
Inc., Chicago; Dold Pkg. Co., Omaha, 
Neb.; Jacob Dold Pkg. Co., Du Quoin, 
Ill.; Elliott and Co., Duluth, Minn.; 
Field Pkg. Co., Bowling Green, Ky., and 
Owensboro, Ky.; Adolf Gobel, Inc., 
Brooklyn; Albert F. Goetze, Inc., Balti- 
more, Md.; Hately Bros. Co., Chicago; 
Hull & Dillon Pkg. Co., Pittsburg, Kans. 


Hygrade Food Products Corp., Buf- 
falo, N. Y.; Lake Erie Prov. Co., Cleve- 
land, O.; Lincoln Pkg. Co., Lincoln, 
Neb.; Harry Manaster & Bro., two 
plants, Chicago; Oscar Mayer & Co., 
Chicago; E. W. Penley, Auburn, Me.; 
The Provision Co., Inc., Columbus, Ga.; 
Stahl-Meyer, Inc., Brooklyn, N. Y.; 
Steiner Pkg. Co., Youngstown, O.; Swift 
& Company at Harrison, N. J., and 
Watertown, So. Dak.; Swift Canadian 
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Co., Ltd., Toronto, Ontario; Union Pkg. 
Co., Inc., Los Angeles, Calif.; United 
States Cold Storage & Ice Co., Chicago; 
Wilmington Prov. Co., Wilmington, 
Del.; Wilson & Co., Los Angeles, Calif. 


DRIVES 198,365 SAFE MILES 


A record of 198,365 miles of driving 
without any kind of an accident was 
established by George Remy, an em- 
ployee of the Pittsburgh Provision & 
Packing Co., Pitts- 
burgh, Pa., up to 
and including April 
1, 1936. His con- 
tinuous safety rec- 
ord was cited as 
an outstanding 
achievement by the 
Pittsburgh Cham- 
ber of Commerce 
Safety League. 
Other plant de- 
partments operate 
as safely, the com- 
pany having re- 
cently completed 
four months with 
570,614 man hours of work with only 
one minor lost-time accident. 


DON’T PULL HAND TRUCKS 


Four-wheel hand trucks with castors, 
of which many are used in meat plants, 
should be pushed instead of pulled 
wherever possible. A moving hand 
truck is dangerous to the man who at- 
tempts to pull it. It is equally dan- 
gerous where one man is pulling and 
another pushing. Slips and falls are 
always dangerous but they are doubly 
so when a moving hand truck is right 
behind the victim. Many foot accidents 
result from the puller’s inability to keep 
his feet out of the way. Also, the man 
pulling a hand truck cannot watch out 
for others and may run into and injure 
another workman or himself. 


PROMOTING ROAD SAFETY 


Rules for road safety are illustrated 
for drivers of packer trucks and auto- 
mobiles in a poster which has just been 
distributed by the Institute of American 
Meat Packers. The poster shows why 
passing on a hill is hazardous; how to 
benefit from traffic signs through 
obedience to them; the how and why of 
showing one’s intentions to others 
through use of hand signals and how 
safe and orderly motor transportation 
depends on courtesy and thoughtful- 
ness for other drivers and pedestrians. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorRK 
PACKING,” The National Provisioner’s 
latest book. 





New Trade Literature 





Roof Maintenance (NL229). — Equip- 
ment for roof maintenance and repair 
—such as smokeless asphalt heater, 
patching kettle, torch, etc.—is described 
in a series of leaflets issued by manu- 
facturers of Aeroil smokeless equip- 
ment burning kerosene or light furnace 
oil, and heating asphalt, tar, pitch, etc., 
in half the time taken by wood fires. 
May be used for heating and drying op- 
erations also.—Aeroil Burner Co. 


Stokers (NL223).—Three new booklets 





on automatic firing with coal. One, . 


deals with burners for home use, an- 
other shows applications to commercial 
heating plants and the third covers gen- 
eration of steam.—Link Belt Co. 


Pumping Units (NL219). — A 4-page 
folder describing self-priming, direct- 
connected, motor-driven pumps. Rating 
tables for various types are included.— 
Worthington Pump & Machinery Corp. 


Condensate Return Units (NL215).—A 
four-page folder illustrating and de- 
scribing equipment for saving the heat 
units in condensed steam. Engineering 
data is included.—Worthington Pump 
& Machinery Corp. 


Wire Cloth (NL217)—A 56-page cata- 
log covering descriptions and specifica- 
tions of wire cloth of various weaves 
and for all purposes, including useful 
information for selecting wire cloth. Of 
particular interest to packers is infor- 
mation on the use of wire cloth for con- 
veyors.—Audubon Wire Cloth Corp. 


Variable Speed Drive (NL205)—New- 
est unit in this company’s speed con- 
trol equipment described in four-page 
illustrated folder. Unit combines driv- 
ing motor, variable speed mechanism 
and speed reduction gears in one com- 
pact inclosed case.—Reeves Pulley Co. 


Feed Water Heaters (NL226). — De- 
scribes uses and advantages of deaerat- 
ing heaters. Of particular interest is a 
table giving annual fuel savings effected 
by heating boiler feed water with ex- 
haust steam or waste heat.—Worthing- 
ton Pump & Machinery Corp. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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Are you ready on your Sausages and 
Rheady-to-Serve Meats for a quick 
turnover at increased profits? 
If so... they must be 


properly packaged. 
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HOSTS GREET OUT-OF-TOWNERS AT OPENING. 
President Sam Abraham and secretary Geo. G. Abraham greet guests from far 
and wide who came to see the enlarged plant: 
Lower Row.—Morris Kaye, Berth Levi & Co.; Geo. G. Abraham, secretary, 
Abraham Bros.; Sam Abraham, president, Abraham Bros.; Al. Edwards, retailer, 
Jacksonville, Fla.; Arthur Thiesel, cattle buyer, Laredo, Tex.; M. S. Abraham; 


broker, New York City. 


Center Row.—Harry J. Corley, broker, Philadelphia; Al. Pincus, packer, Phila- 
delphia;J.A.Austin, broker, Jacksonville, Fla.; Max Farmer, cattle buyer, Ft. Worth, Tex. 

Top Row (left to right)—Paul Trier, vice president, Arnold Bros., Chicago; 
William Russell, Armold Bros., Chicago; Ed. Marrum, Visking Corp., Chicago. 


OPEN NEW $50,000 PLANT 


Abraham Bros. Packing Co., Mem- 
phis, Tenn., held open house on June 
13 and 14, attended by approximately 
8,000 invited guests—packers, retailers, 
brokers, cattle buyers, representatives 
of equipment and supply houses and 
business men from Memphis and vi- 
cinity. The occasion celebrated two im- 
portant events in the history of the 
company—the 25th anniversary of the 
entrance of president Sam Abraham 
into the meat business and the comple- 
tion of the new $50,000 addition to the 
Hollywood plant. 


Wide business contacts of Abraham 
Bros. Co. and growing importance of 
Memphis as a cattle market attracted 
men identified with the meat industry 
from many widely-scattered sections of 
the country. They came from the Mexi- 
can border and Florida on the south, 
Kansas City on the West, Chicago on 
the North, and the large meat-consum- 
ing sections of the Eastern seaboard to 
greet Sam Abraham and congratulate 
him on his enlarged plant. 


Among prominent out-of-town visi- 
tors present were E. G. James, E. G. 
James Co., brokers, Chicago; Ray Stev- 
enson, Hess-Stevenson Co., brokers, 
Chicago; E. J. Hurley, hide broker, St. 
Louis, Mo.; J. A. Austin, broker, Jack- 
sonville, Fla.; Max Farmer, cattle buy- 
er, Ft. Worth, Tex.; Paul Trier and 
William Russell, Arnold Bros., Chicago; 
Ed. Marrum, Visking Corp., Chicago; 
Morris Kaye, Berth Levi & Co., Chi- 
cago; Al Edwards, retailer, Jackson- 
ville, Fla.; Arthur Thiesel, cattle buy- 
er, Laredo, Tex.; M. S. Abraham, brok- 
er, New York City; Harry J. Corley, 
broker, Philadelphia; Al. Pincus, pack- 
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er, Philadelphia; Geo. Zila, Kansas 
City, Mo.; E. G. Hayden, broker, Bal- 
timore, Md.; Willibald Schaeffer, brok- 
er, St. Louis, Mo. 

Telegrams and floral testimonials of 
regard were received from Independent 
Casing Co., Berth Levi & Co., Arnold 
Bros., William J. Stange Co., Visking 
Corp., Charles E. Dorman, Stanley Hess, 
Harry Levi & Co., Oppenheimer Casing 
Co., S. Oppenheimer & Co., Visking 
Corp., Max Chernis, Transparent Pack- 
age Co., Salzman Casing Co., M. Kraus 
& Bros., Liberty Beef Co., H. Graver 
Co. and Hayden-Shafer, Inc. 


Sam Abraham, president of the com- 
pany, Geo. Abraham, Harry Abraham, 
and Ben Abraham, vice presidents, Geo. 
G. Abraham, secretary and Jack J. 
Abraham treasurer, their wives, sales- 
men and plant employees were on hand 
to greet the guests and arrange for 
their comfort and entertainment. The 
visitors were taken through the plant 
in groups by guides familiar with equip- 
ment and methods. With the thermom- 
eter at 95 degs. outside, the new cooler, 
with its rails filled with high quality 
carcasses for the Eastern markets and 
decorated and tagged with names of 
purchasers, was the most popular spot 
in the plant, with the possible exception 
of the employees’ locker room. This had 
been converted into a cafeteria for the 
occasion, a large assortment of sand- 
wiches, barbecued meats and cold 
drinks being available to all comers. 


Abraham Bros. Packing Co. are car- 
lot shippers of dressed meats. The com- 
pany also does edible and inedible ren- 
dering and manufacturers sausage, 
meat loaves and meat specialties. Two 
plants are operated in Memphis—the 
Hollywood plant, where slaughtering 
and rendering are done and where the 
open house was held, and the Dudley 
st. plant, where processing and manu- 
facturing operations are carried out and 
from which distribution is made. 


Capacity of the Hollywood plant is 
25 to 30 cattle and 60 hogs per hour. 
Distribution of fresh and cured meats, 
sausage and meat specialties is made 
over a wide section in refrigerated 
trucks. The new adition to the Holly- 
wood plant includes an office building 
two stories high, new cooler, inclosed 
refrigerated loading dock, offal han- 
dling room and a one-story employees’ 
building. Equipment was also rear- 
ranged at the time construction was 
under way to secure better processing 
efficiency. 








EVERYONE HAD A GOOD TIME. 


A few of the 8,000 invited guests who attended open house at the enlarged plant 
of Abraham Bros. Packing Co., Memphis, Tenn., June 14. The employees’ building, 
in rear, was turned into a refreshment stand for the occasion. 
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MARK OF 


Like “Sterling” on silver—a guar- 
antee of purity and full value. 
Shellabarger SAUSATONE Bind- 
er Flour is the finest of all soya 
binders. It is made by an exclusive 
patented process of low temperature 
extraction under vacuum. Proces- 
sing by this method retains vital food 
elements, preserves the important 
characteristics of the soya bean. Nat- 
ural vitamin content is maintained. 
Protein content is unimpaired. 
Sausatone contains a natural meat 
flavor in addition to its vital food 
properties. It can be used in any 
product without detracting from the 
natural fine flavor of the meat ingre- 
dients. It has tremendous binding 


QUALITY 


power that gives loaves, specialties 
and all stuffed sausage better slicing 
qualities, improved keeping qualities. 
SAUSATONE enhances the natural 
color of the product, gives it greatly 
improved appearance, and increased 
sales appeal. 


Most important of all, Sausatone 
has great moisture-absorbing power 
that gives large gains in yields. It 
pays its small cost many times! 


There are many other equally im- 
portant reasons for the enthusiastic 
reception that Sausatone is getting 
in the meat packing and sausage 


plants everywhere. A test will con- 
vince you—ask for free samples! 


THE PERFECT SAUSAGE BINDER 


The National Provisioner 
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Findin ig SausaceE Costs 
* 


Must be Figured and Not 
Guessed at if Profit is Desired 


OSTS must be known before profits 
can be made in sausage manufac- 
turing. An Eastern sausage manufac- 
turer who wants to know more about 
cost figuring writes: 
Editor THB NATIONAL PROVISIONER: 

We have just started to make Polish sausage, 
and would like to know how to determine cost 
of our finished product. We want something 
simple to work out, not too intricate or elabo- 
rate. 

Many sausage manufacturers merely 
estimate their costs, not even knowing 
what labor, overhead, supplies, etc., are 
actually costing them to manufacture 
100 lbs. of sausage. If a manufacturer 
applies such figures as he receives from 
friends, salesmen or uses those of com- 
petitors, they usually do not fit his busi- 
ness, and the result is his cost may be 
entirely misleading. 


It is easy enough to figure cost of 
materials that go into product—such as 
meats, spices, cereals—because cost of 
the quantity that goes into the formula 
is known. The sausage manufacturer 
cannot be so positive about casing costs, 
where natural casings are used. He 
may know cost of a set of beef middles, 
beef rounds or sheep casings, for ex- 
ample, but due to variations of stuffing 
capacity or risk of breakage, he can 
not be sure. Results are not always 
the same. 


Finding Casing Costs 


By use of simple inventory records, 
however, he will know how many sets 
of beef middle casings were used in a 
given week, and he will also know how 
many pounds of sausage were manufac- 
tured in beef middle casings. It is then 
easy to figure cost of casings per 100 
Ibs. of sausage. This record, in course 
of time, gives cost on past performance, 
or the basic or standard costs for any 
given firm. 


Where artificial casings are used, 


costs are readily figured as stuffing ca- 


pacity is uniform and breakage is not 
a problem. 


Labor, overhead, selling expense and 
administrative expense are arrived at 
by a similar method. 


Some sausage manufacturers will 
contend that this is too much trouble to 
go to in figuring costs. But any manu- 
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facturer who is going to operate on a 
good business basis must find his costs 
in this manner. 


If 300 Ibs. of Polish sausage is to be 
manufactured it will require the follow- 
ing meats, seasoning, casings, labor, 
ete., at a going market price. Prices 
used in following table are not neces- 
sarily representative of present meat 
and seasoning, but will furnish the re- 
quired example: 


Material and Labor Cost 


150 Ibs. beef @ 10c 

150 lbs. pork @ 13c 

3 bundles hog casings @ $1.00 each 
1% lbs. seasoning @ 40c 

9 lbs. cereal & 5c 

Labor @ $3.00 per cwt 


This cost is figured on 350 lbs. of fin- 
ished product, making the cost per cwt. 
$14.00. A handling and overhead 
charge of 50c must be added to this, 
making total sausage room cost $14.50 
per cwt. 


If product is sold to peddlers or job- 
bers who call at the plant for sausage, 
then $14.50 would be the total cost of 
product, plus handling charges of 50 
cents for filling the order. 


BELIEVES IN SAUSAGE QUALITY. 


Hofmann Packing Co.. Syracuse, N. Y.. 

finds profit in maintaining sausage qual- 

ity. N. L. Hofmann is always proud to 

offer its Peerless DeLuxe product to the 
trade. 


However, if the sausage manufac- 
turer has his own peddler truck sales- 
men, this selling cost would also have 
to be added to the $14.50. If this charge 
were $2.00 per cwt., then product would 
cost $14.50 plus $2.00 or $16.50. 


Adding Sales Cost 


The profit desired must also be added 
in arriving at a satisfactory selling 
price. Of course, this selling price 
necessarily bears some relationship to 
the current market for similar product. 
It is through this relationship that the 
manufacturer finds out whether his pro- 
duction costs are out of line, or whether 
he is efficient enough to realize a fair 
profit. 


Another way to figure is as follows: 


150 Ibs. of beef @ 10c per Ib. 
150 Ibs. of pork @ 13c per Ib 


Meat cost 

Finished weight 350 Ibs. 

Cost of meats per cwt 

Cost of casings per cwt 

Seasoning per cwt 

Cereal 

Labor and overhead (including smoking, 
fuel, power, light, heat, rent, etc.)...... 


Total cost per cwt 


Based on past experience of a particu- 
lar company, it is known that it costs 
$3.00 per cwt. to manufacture the prod- 
uct. It is also known that it costs $2.00 
per cwt. to sell it. This includes gas, 
oil, tires, truck upkeep, salaries, etc., 
with an office overhead of 50c per cwt. 


If these figures were used without 
having been borne out in previous cost 
tests, this type of cost finding would be 
only guessing, and a dangerous pro- 
cedure for any manufacturer to follow. 
This shows the importance of making 
cost tests and checking results by them. 


PACKER SALES BAROMETER 


Sixteen meat packing companies re- 
ported to the U. S. Department of Com- 
merce that their sales in April were 
greater than in March and had in- 
creased 27.9 per cent over April, 1935. 
The same 16 firms reported the per- 
centage of collections to accounts re- 
ceivable at the beginning of the month 
was 173, a gain over March, and indi- 
cating that customers were taking less 
than 30 days to pay accounts. March 
and April sales for the 16 firms were 
as follows: 

Change from 

Prev. Month. 
March . + 2.7 
411.9 


Watch “Wanted” page for good men. 
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Kansas CiTy Dresstd Breer Co. MENGES:MANGE /ne.€ ‘Ch Semecentanine ARCHITECTS E ENGINEERS. 


Menges-Mange is engaged solely in the designing, building and equipping of 
meat plants and sausage plants. Our entire staff is trained in this field. The 


service we render is designed expressly for the meat packing industry. 


You can place the entire responsibility for alterations, additions and new 
plants in our hands, with complete assurance and guarantee of complete 


satisfaction. 


Here is the way MENGES-MANGE Service operates. In the case of a new 
plant, for instance, Menges-Mange engineers and architects prepare all plans 
and specifications. Our trained construction men supervise all building. Our 
equipment experts arrange and install equipment. All worries or uncertain- 
ties are eliminated. You are delivered a complete plant ready for actual 
operation—a plant designed expressly to fill your needs—for a predetermined, 
fixed price. Your entire cost is fixed in advance. There are no “extras” or 


alterations. And finance will be handled by Menges-Mange, if desired. 


This service is exclusive with Menges-Mange. It is a tried, tested and 


proved service that will save you money. Get the details] 


Menges AL Man inc 


ARCHITECTS €& ENGINEERS TO THE PACKING INDUSTRY 
I515 N. GRAND BLVD. JT. LOUIS, MO. 





The National Provisioner 





REF FRI IGERATION | 


Conditioning 


REFRIGERATION fi osts 
@ 


Operating Changes Bring 
Savings of 25 to 50 P. C. 


@ 
By F. M. BENNETT. 


WO major improvements in refrig- 

eration equipment—finned coils and 
thermostatic expansion valves — have 
effected surprising economies in refrig- 
erating cost. Compared to the old-style 
plant these two items, properly applied, 
reduce refrigeration expense 25 to 50 
per cent—in some instances more. 

There have been no major improve- 
ments in compressors. Many machines 
30 years old are producing refrigeration 
just as efficiently as those made today, 
when both are operated under the same 
conditions. To get economical results, 
therefore, operating conditions must be 
changed. 

This is where finned coils and ther- 
mostatic expansion valves come into 
the picture. 

Consider as an example a beef plant 
where the lowest temperature required 
is 83 degs. Fahr. In most old-style 
plants of this nature suction pressures 
and temperatures of 10 lbs., or minus 
8.4 degs. Fahr. and 15 lbs., or minus 1 
deg. are used. Assuming 165 lbs. con- 
densing pressure, the compressor con- 
sumes respectively 44% and 38% h.p. 
hours per ton of refrigeration. 


How Savings Are Made 


The modern-equipped plant for the 
same temperature (33 degs. Fahr.) op- 
erates at 33% Ibs. suction or 20 degs. 
evaporator temperature and h.p. hours 
per ton are 26—a saving of from 32% 
to 41% per cent in compressor power. 


How is this done? Simply by im- 


OLD PRACTICE 


AMMONIA AT O° F 


AIR FILM AT SAY 5° 
CAN HOLD ONLY O. 6] 
GRAINS OF MOISTURE 
PER cu. FT 


provement in the low side, principally 
by the use of finned coils and thermo- 
static expansion valves. 


In the old-style plant the beef chill 
room probably is piped with 1 ft. of 2- 
in. pipe for every 18 cu. ft. in the room. 
In coolers 1 ft. of 2-in. pipe is used for 
each 24 cu. ft. of room space. 

Modern practice calls for about 7.3 
sq. ft. of finned cooling surface for 
every 18 cu. ft. in the chill room, equiv- 
alent to 11.65 ft. of 2-in. pipe. In the 
cooler it is customary to use 4.37 sq. ft. 
of finned cooling surface for each 24 cu. 
ft. of room space, equivalent to 7 ft. of 
2-in. pipe. 

From the investment standpoint 7 to 
11 or 12 times as much cooling surface 
appears to represent a lot of money, 
especially when consideration is given 
to the fact that the modern job is made 
entirely of tinned copper or aluminum. 


Finned cooling surface does cost 
more: *.On the other hand, compressor 
motors are from 30 to 40 per cent small- 
er, and the compressor from 40 to 60 
per cent smaller. The overall results 
are a smaller investment and a saving 
in refrigeration power costs of 25 to 
50 per cent. 

High Humidity Maintained 

But the foregoing are not the sum 
total of modern design advantages. 
With the modern job, relative humidi- 
ties of 90 to 95 per cent are customar- 
ily obtained, temperatures in the room 
are uniform, air circulation is rapid and 
there is a considerable reduction in 
shrinkage losses. 

Why higher humidities result when 
finned coils are used may be understood 
by referring to Fig. 1 Assuming the 
temperature of the ammonia in the 
round pipe is at zero Fahr., then the 
air film at a temperature of say 5 degs. 
can hold only .61 grains of moisture per 
cu. ft. 


AIR FILM AT SAY 25° CAN HOLD 1.55! 
GRAINS PER CU. FT. OR OVER 24 TIMES 
AS MUCH MOISTURE REMAINS IN THE AIR 
AS IT LEAVES THE COOLING SURFACE. 


FIG. 1—REASON FOR HIGHER HUMIDITY WHEN FINNED COILS ARE USED. 
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In the finned coil, with ammonia at 
20 degs., the air film with a tempera- 
ture of 25 degs. can hold 1.551 grains 
of moisture per cu. ft. Air leaving the 
surface of the finned coil, therefore, 
holds over 2% times as much moisture 
as air which leaves the 2-in. pipe. 

How finned coils produce more air cir- 
culation and thus contribute to uniform 
temperatures throughout a chill room 
or cooler is shown in Fig. 2. 
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FIG. 2.—BETTER AIR CIRCULATION. 


OLD PRACTICE—In this cooler there is a 
41, deg. temperature drop in the air 
when it passes over the coils. 

NEW PRACTICE—In cooler where finned 
coils are installed the temperature drop 
is only 1 deg. 


In this case the arrangement de- 
scribed as “old practice” was not so 
very old. Coil loft was rebuilt about 
three years ago. Warm air ducts were 
increased in size from 9 to 18 in., and 
the cold air duct from 18 to 36 in. One- 
third of the room width is devoted to 
air passages and there still is a 4% 
degree temperature drop in passing 
over the coils, compared to a 1% deg. 
temperature drop with modern practice. 


Avoids Rust—No Defrosting 


The amount of air circulated is in- 
versely proportional to the temperature 
drop. Therefore, in the room labeled 
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‘Runnin’ like 
a top again— 
She’s eased up 


While Corkboard is moisture-resistant, it must be 
kept dry to prevent “heat-carrying” water from seep- 
ing around it, if the insulation is to maintain its 
efficiency. Every rise in temperature invites moisture- 
laden air into the insulation chamber, to be expelled 
again after depositing the moisture within, due to 
the next temperature drop. UNITED'S installation 
meth ins i — 
» . se guard a ty apr _ Pr sangrice Ba This is an actual story of how one fleet 
insulation is sealed. Work one, according to these owner saved on operating expense. We 
methods lasts indefinitely... mo water seeps in to aR. heard a driver telling about it one night 
conduct heat or deteriorate the material itself. Avail in a Davenport dining car. We checked 
; ? : . his story —and it makes a perfect ad. 
yourself of our free consulting and inspection service 
for both new and old work. You will have much (THE driver works for a Middle-west meat pack- 


to gain by writing us for modern installation facts. ie a eae ~ee } seca —_ 


overworked — on the go eight and ten hours daily. 


Naturally, the trucks developed minor combus- 
tion ills. Those little, unnoticed ailments — seem- 
ingly insignificant gas and oil losses — soon began 


to knock truck upkeep and cost-per-mile sky high. 

C 0 p » M P N | is S Then Standard Oil (Indiana) combustion engi- 

C 0 A neers oe _— the pen Fey — in 

each truck, the 16 vital factors that control gaso- 

- LYNDHURST, NEW JERSEY line economy and operating smoothness. 

Manufacturers and Erectors of Cork Insulation When the faults they uncovered were corrected 

SALES OFFICES AND WAREHOUSES: New and the engines set for their most efficient oper- 

York, Philadelphia, Boston, Baltimore, Chicago, ation, the first two months’ records showed a 

Cleveland, Cincinnati, Pittsburgh, Milwaukee, gasoline and oil saving of 18% —an amazing 
Indianapolis, Rock Island, Ill., Buffalo, Hartford, avera for 40 trucks! 
Conn., Taunton, Mass., Albany, N.Y. ge ? 

see cei ead ele a a gt fe ——- of fleets — both oe and ig Ate 

. : +s making important savings through the use o 

We are interested in receiving data on Standard Of products and Standard O8 Services. 

This service is free. If your fleet’s cost-per- 

Please have your nearest sales office com- mile is out of line, ask a Standard Oil (Indiana) 

i te municate with us. engineer to make a free analysis for you. Just 

: : : - 

UNITED'S CORK. Neme call any Standard Oil (Indiana) office and you'll 


lts. 

BOARDis 100% pure Firm itdiatenas 

corkboard, made to 

ceca sn STANDARD OIL SERVICE 
ards’ specifications. City___ 
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“modern practice” three times as much 
air is circulated. With the old construc- 
tion the air must travel a rather tor- 
tuous passage, whereas in the modern- 
ized room cold air is free to drop di- 
rectly through and away from the coils. 


Materials used in constructing mod- 
ern finned coils is another thing in their 
favor. Tinned copper and aluminum 
never will rust or corrode, require no 
scraping or painting and have little or 
no maintenance expense. 


The modern job also saves the labor 
and expense of defrosting. As previous- 
ly noted, using a higher ammonia tem- 
perature and finned coils 2% times 
more moisture is left in the air. There- 
fore, amount of frost that collects on 
coils is greatly reduced. And as this 
reduced amount of frost is spread over 
from 7 to 11 times more cooling surface 
it is very thin. 


Finally, using finned coils, there is 
enough cooling surface to do the cooling 
job in about one-third less operating 
time. The thermostat cuts out several 
times a day as a result, and during the 
cut-out periods warm air stratifies 
around coils and defrosts them auto- 
matically. 


How Thermostatic Valves Function 


Every finned coil installation requires 
thermostatic expansion valves to feed 
it. No well-informed refrigerating en- 
gineer will build any kind of plant to- 
day without using thermostatic valves, 
or some substitute if he wants economi- 
cal and satisfactory results. 


How do these devices work and what 
do they contribute to the economics of 
refrigeration ? 


Briefly they so control feed of am- 
monia or other refrigerant to each coil 
as to maintain a constant small amount 
of superheat in the suction gas leaving 
that coil. By doing this they insure 
that total investment in cooling surface 
is working to the best advantage, thus 
maintaining the most economical con- 
dition (highest possible suction pres- 
sure) at the compressor. In cases where 
temperatures desired vary considerably, 
thermostatic valves follow the load 
throughout the cycle, keeping the cool- 
ing surface doing its utmost at all 
times. 


Value of Automatic Control 


Hand-operated expansion valves could 
not come anywhere near equaling auto- 
matic valves, even where an expert en- 
gineer stationed night and day at each 
valve. Thermostatic valves are suscepti- 
ble to the slightest change in superheat, 
and open or close as little as is required 
to maintain ideal conditions. 

Theoretically there should be no su- 
perheat. Practically it seems to be a 
necessary evil. With thermostatic valves, 
however, it can be held to a very small 
amount—5 per cent of even less in some 
cases, * 


Consider an operating pressure of 40 
Ibs. absolute equals 11.60 degs. or about 
25 lbs. gauge. At saturation gas vol- 
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ume is 7.047 cu. ft. per pound and the 
B.t.u. per pound are 615.4. At 20 degs., 
or 8.34 degs. superheat, volume is 7.203 
cu. ft. and B.t.u. are 620.4. Thus there 
are 87.3 B.t.u. per cubic foot at satura- 
tion, and 86.2 B.t.u. per cubic foot at 
8.34 degs. of superheat. The loss, there- 
fore, is only a little more than 1 per 
cent. On the other hand, if perfection 
(no superheat) is attempted, there is a 
“slopback” cold discharge and a much 
greater loss. 


Keep Cooling Surface Working 


The big thing is to keep cooling sur- 
face working at its maximum capacity. 
Consider a brine cooler (Fig. 3) having 
1,000 sq. ft. of surface. When operat- 
ing at full capacity the ammonia level 
should be at B, (probably about 80 per 
cent full and covering practically all of 
the tubes). If with hand control the 
level falls to C, (one-half full), only 50 
per cent of the investment is used, 
suction pressure and production are low, 
and the power consumption per ton is 
excessive. 


FIG. 3.—KEEP COOLER SURFACES 
WORKING. 


In a brine cooler ammonia level should 

be held at “B” covering all tubes. If 

level is reduced ‘to “C.” only 50 per cent 

of the investment in the cooler is being 

used. “A” is probably the highest point 

the ammonia could be carried without a 
“slopback.” 


Assume brine at 15 degs. is desired, 
and that surface is sufficient to work 
on 5 degs. temperature difference or 10 
deg. ammonia. To do the same work 
with a cooler half full—using half the 
surface—a 10 deg. temperature differ- 
ence, or 5 deg. ammonia, is required. 
The h.p. hours per ton at 5 degs. are 
about 34.8, and at 10 degs. about 31.2. 


A thermostatic valve will automati- 
cally maintain the ammonia level at the 
highest point possible without a “slop- 
back.” As load decreases liquid level 
will rise, as boiling will be less violent, 
foaming tendency is reduced and some- 
what more of the surface is worked. 


That is where the thermostatic valve 
does a better job than its only substi- 
tute—the float valve. The float valve 
can be set to maintain level B in Fig. 
3, but it can’t follow the load and feed 
in extra liquid as the load reduces. 


Many refrigerating engineers feel 
thermostatic expansion valves are the 
best improvement investment that can 
be made in the refrigerating plant. Ac- 
tual data on savings effected is difficult 
to secure, but it is quite generally be- 
lieved these valves pay for themselves 
in the first year of operation. 

EDITOR’S NOTE.—This information was 
sented to the Pittsburgh chapter setae ane 
ican Society of Refri a at a 
recent meeting by Mr. Bennett, who is presi- 


dent iy the Refrigeration Economics Co., Can- 
ton, O. 


PERISHABLE FREIGHT HEARING 


Subjects listed below will be given 
consideration by the National Perish- 
able Freight Committee at a Shippers’ 
Public Hearing to be held at commit- 
tee headquarters, Room 308, Union 
Station Bldg., 516 W. Jackson Blvd., 
Chicago, on Tuesday, June 30, 1936, 
commencing at 10:00 a. m., Eastern 
standard time. Shippers desirous of 
presenting their views may appear be- 
fore the committee or communicate 
with the chairman prior to the date 
mentioned. 


No. 3561.—Top icing shipments loaded 
in box cars. 


No. 3586.—Handling shipments under 
icing, refrigeration, ventilation, during 
winter season. 


No. 3620.—Heater charges on pota- 
toes between points in heater territory. 


No. 3635.—Application of Rule 240 
on switch movement. 


No. 3636.—Charges on shipments 
stored in transit. 


No. 3637.—Icing by shippers—retop 
icing in transit. 


No. 3642.—Re-icing in transit ship- 


ments initially iced billed “Do not re- 
ice.” 


REFRIGERATION NOTES 


The San Diego Ice & Cold Storage Co. 
plans to make alterations to its plant. 


C. N. Schooley & Son, Brush, Colo., 
plan installation of a modern cold stor- 
age locker system in a building recently 
purchased. About 800 lockers will be 
installed. 


Erection of 24x50 ft. plant with in- 
sulated storage room has begun for 
Farmers’ Creamery at Oxford Junction, 
Towa. 


George Nichols, Winterset, Ia., will 
manage a cold storage locker plant now 
being built. 

City Ice Co. is erecting new building 
to house refrigerated locker plant at 
Junction City, Kansas. 

Rogers Warehouse, Greenville, S. C., 
recently purchased 4-ton refrigerating 
machine for use in cold storage ware- 
house. 


Farmers’ Meat Co. plans to install re- 
frigerated locker service at Wilbur, 
Wash. 
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CORINCO CORK BOARD 
= Swifts Premium STANDS THE TEST 


Hy 


No laboratory test ever devised proved as con- 
clusively the fire retarding properties of Corinco 
Cork Board as the snapshot pictured here. 


10,000 lbs.of Cut and Wrapped Meat 
WERE REMOVED WITHOUT LOSS 


Dramatic evidence why Corinco Cork Board permits 
minimum insurance premiums 


This Corinco Cork Insulated 


refrigeratorboxnotonly with- 
Theurer Bodies Carry \)\ ices ieee Secs 


fanned blaze, but Corinco 


Cork Board was responsible 

for maintaining a tempera- 

ture less than 21°F during the 

day the fire was in progress. 

. They stand the gaff! Great 

Vour 606 tracks strength and stamina. Built to 
can be made more t on Sestamed ts 
efficient and profit- meee your ne ‘ ge esign y 
ahha whem the experts for efficiency and econ- 
Theurer ICEFIN omy. We will gladly send list 
Refrigerating of prominent packers using 
Unit. Air-condi- Theurer Bodies and complete par- 


tions and refriger- ticulars of our service. Write 
ates entire body today! 
interior. 


wince | THEURERWAGON WORKS, ws. | || CORK INSULATION. COMPANY (NC 
details! COMMERCIAL BODIES 155 EAST 44™ MUN > NEW YORK CITY, N.Y. 


BRANCHES AND DISTRIBUTORS IN PRINCIPAL CITIES - FACTORY: WILMINGTON, DEL. 
New York, N. Y. North Bergen, N. J. MANUFACTURERS OF CORINCO SHEET CORK - CORINCO GRANULATED CORK + CORINCO CORK PIPE COVERING 





























CHELSEA AIR-BLAST FAN Wy 
° WEIGH 


THE PROOF % 
MINUTE 


° of Profit Increase 


SPEEDS 
COOLING : \\\ 


® 
CONTROLS 


ICE oes @ Finished animals 
ie: BURASE o> weigh out with less 

* shrinkage, even after 
as, As ‘ 3 = weeks of storage, when 

REMOVES ‘ : : kept in Baker Air Con- 
FROST - ditioned rooms. Baker 
2 ColdStream Units pro- 

ry : ge. vide uniform tempera- 
‘ oar sow % > ture and positive, gen- 

CUTS \ § ee WS Uy 5 a air —— as 
SHRINKAGE Wa. A tive humidity in all de- 
: ; Ss partments of the pack- 

% H. P. totally enclosed ball bearing motor. | ae agg am 


neers available for sur- 
Cuts refrigeration costs 20%. veys and consultation 


No dead areas, odors, sweating. SPECIAL everywhere. 
Mounted or installed in any position. OFFER $29 60 


$57 for 110 volts A.C., 60 cycles, A. C. 110 volts, 60 cycle 
slight increase other currents. F. 0. B. —N. ¥. C. 


TWO WEEKS’ FREE TRIAL — TYPE C. T. 
CHELSEA FAN AND BLOWER COMPANY | (ce Machine Co., Inc. 


370 WEST 15th STREET NEW YORK, N. Y. 1518 Evans St. 
OMAHA, NEB. AIR CONDITIONING UNITS 
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SAUSAGE GRINDING COSTS 


Stainless steel is one of the later 
developments in metallurgy with which 
packers probably are most familiar 
because of some of its characteristics, 
notably its ability to retain its luster 
and resist the action of the ordinary 
corrosive agents. 


But stainless steel is only one of 
many alloys developed by American re- 
search workers and engineers which are 
today aiding the packer to get longer 
life and greater reliability from his 
mechanical equipment. These special 


GUARANTEED FOR 10 YEARS. 


A special alloy steel makes long life 
possible. Plates of this type have ground 
8 million pounds of beef before requir- 
ing resharpening. These C. C. Triumph 
plates are available for all types of 
grinders and in all styles. 


alloys are taken for granted because 
their special qualities are largely un- 
known. 


The packer’s motor truck is today a 
lighter but sturdier vehicle than the 
car of a few years ago. Aluminum 
alloys—light but strong and tough— 
and special steels developed to meet 
specific requirements have made this 
possible. The result is longer life, 
greater reliability and smaller repair 
and maintenance costs. 


In boiler and engine rooms, as parts 
of compressors and pumps, in convey- 
ors, transmission chains, and manufac- 
turing and processing equipment, these 
alloys, the result of American supre- 
macy in engineering and research, are 
lightening the packer’s cost burden. 


One of the interesting and valuable 
new steels, of exceptional hardness and 
toughness, has been determined to be 
particularly suited to withstand the 
heavy pressure and wear to which sau- 
sage grinder plates are subjected. In 
fact, this steel possesses such excep- 
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PURCHASING 


Departrnentix 


tional qualities that plates manufac- 
tured from it are now being guaranteed 
for 10 years, with the stipulation there 
will be no resharpening or resurfacing 
for 5 years. While the life of a stand- 
ard plate is somewhere in the neigh- 
borhood of 5 million pounds of meat 
cutting, a plate of the new steel has 
been used to grind 8 million pounds of 
beef before resharpening was neces- 
sary. The contribution to lower sau- 
sage cost is anparent. 


Plates of this long-life steel are be- 
ing manufactured by the Specialty 
Manufacturers Sales Co., Chicago, Ill. 
They are known as C. D. Triumph and 
are available for all makes of grinders 
and in all styles—straight holes, angle 
holes, tapered holes, reversible or solid 
hub and plate in one piece of steel. 


MEAT PIES A NEW ITEM 


In England the meat pie baked for 
individual serving is a staple dish in 
the majority of small lunch counters, 
“pubs” and refreshment booths. In 
almost every British middle class home 
there is at least one meal a week in 
which the meat pie, bought at the 
corner bakery, is served. Kidney, beef, 
lamb, in fact all kinds of meats are 
used to form the base of these hearty 
meals, which take the place, in pie 
form, of the American stew. 


Gradually this custom is beginning to 
find a following in American localities, 


and many processors are taking advan- 
tage of the growing demand to add to 
their volumes. These pies are baked 
in the revolving type of oven used for 
meat loaves, baked hams, etc. The re- 
volving tray permits large production 
with small space requirements and per- 
fect heat regulation for this type of 
product. 


Among the first to recognize and 
serve this trade are Herrud & Com- 
pany, Grand Rapids, Mich. The equip- 
ment used is a Superior revolving oven, 
manufactured by the Union Steel Prod- 
ucts Co., Albion, Mich. Herrud & Com- 
pany run in the neighborhood of 400 
meat loaves per day, and express com- 
plete satisfaction, not only with the 
oven, but the type of business which it 
enables them to serve. 


CELLULOSE CASING MACHINE 


Visking Corporation has just com- 
pleted and put into operation a super- 
size high-speed cellulose casing machine 
capable of producing casings at a 
hitherto unheard-of speed, and with au- 
tomatic controls which tend to simplify 
production of the high quality demanded 
of cellulose casings. The mechanical 
features of this machine were developed 
by the Visking engineering division and 
the chemical features by the Visking 
research laboratories. These two de- 
partments worked seventeen months on 
the details of the new machine. 
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ADD MEAT PIES TO THE SALES LIST. 








FACTS ABOUT ADELMANN 
HAM BOILERS 


To get perfect re- 
sults from your 
Adelmann Ham 
Boilers, use re- 
lated Adelmann 
Ham Boiling 
Equipment. 

The Adelmann 
Foot Press closes 
ham retainer cov- 
ers with even, 
steady pressure. 
Assures well 
molded hams, 
speeds up opera- 
tions. Ask for 
free trial! 

The Adelmann 
Washer cleans 
any size or shape 
boiler. Quick, eco- 
nomical, efficient. 
Helps produce 
clean hams that 
sell better, at 
higher profit. Ask 
for list of users, 
and free trial par- 
ticulars. 





These facts do more than 
confirm leadership 
They tell you why your 


choice should be 


ADELMANN 








Adelmann was the pioneer of yielding springs and 
developer of this advancement. The new elliptical 
springs permit expansion during cooking, but also 
distribute the pressure over a wide area resulting in 
solid hams. Adelmann developed the self-sealing 
cover that reduces shrink, improves quality. Only 
Adelmann gives you the unique spring, cover, and 
ratchet bar assembly that eliminates cover tilting. 


Adelmann developments are practical developments 
— conceived, pioneered and perfected for better ham 
boiling results. Adelmann Ham Boilers are easiest 
to handle, quickest to operate, simple to clean. They 
are truly “The Kind Your Ham Makers Prefer.” 


Adelmann Ham Boilers are made of several metals, 
in many sizes. The most complete line available. 
Descriptions, specifications and trade-in schedules of 
Adelmann Ham Boilers are listed in booklet “The 
Modern Method.” Many helpful hints. Write for 
your copy today! 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 8S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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ARKET for hog products, partic- 
M ularly lard, displayed more activ- 
ity and strength the past week, than 
for some time past. December lard at 
Chicago moved up about 42c per pound 
on the week to the 10c level and a new 
high for the season. 


Speculative buying was attracted to 
lard by upturns in cotton oil and other 
commodity markets. Buying uncov- 
ered a better technical position, and at 
times ran lard into stop loss orders. 
Light offerings on swells were also 
helpful and the advancing tendency 
brought with it reports of some better- 
ment in cash trade. 

Lard stocks continued to increase— 
a natural condition under the run of 


= Provisions and Lard 
2 Weekly Une (Cw 


hogs to market. However, at Chicago, 
the increase in stocks during the first 
half of the present month was not as 
large as the trade had calculated upon, 
and this appeared to have cut some 
figure in shaping values. 


Less Edible Fats on Hand 


Cold storage holdings of edible fats 
on June 1 this year were considerably 
smaller than Jast year. Lard holdings 
on June 1, totaled 99,917,000 lbs. against 
89,986,000 Ibs. a year ago, and a five- 
year June 1 average of 129,917,000 lbs. 
Visible stocks of cotton oil on June 1, 
were 1,330,000 bbls. against 1,580,000 
bbls. a year ago, and store holdings 
of creamery butter 21,075,000 lbs. com- 











pared with 33,096,000 lbs. on June 1, 
1935. 


Hog receipts at Western packing 
points last week totaled 271,200 head 
compared with 297,200 the previous 
week and 212,900 the same week last 
year. Average price of hogs at Chi- 
cago at the outset of the week was 
9.80c against 9.90c the previous week, 
9.25¢c a year ago, 4.75c two years ago, 
4.45c three years ago. Average weight 
of hogs at Chicago last week was 255 
Ibs. against 252 lbs. the previous week, 
255 Ibs. a year ago and 233 lbs. two 
years ago. Top hogs at mid-week were 
at 10.25c or the same level as prevailed 
the previous week. 


Lard exports for week ended June 6 


STORAGE STOCKS OF MEAT AND LARD 


FROZEN BEEF 


IN THE UNITED STATES—U. S. GOVERNMENT REPORT 
FROZEN PORK 


TOTAL BEEF 


22% 
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S. P. MEATS 


TOTAL PORK 


D. S. MEATS 


° 


AM J ° 
TOTAL MEATS 


TESSSSELE ES: 


1931 = 1935 AV. eusceesecesececesa 


Total meat stocks on hand in the United States on June 1 were approximately one-quarter billion pounds less than the five- 
year-average on June 1 and lard stocks were some 23 million pounds less. The greatest decline is in pickle cured meats and in 


freezer stocks of pork meats. 


Compared with a month ago meat stocks are about 35,000,000 lbs. less and lard stocks 16,000,000 lbs. more. Only slightly 
more pork meat went into the freezer and into cure during May, 1936, than in May, 1935, although hog slaughter this year was 


some 400,000 head larger. 


Hogs averaged heavier and supplies of beef were large, reasonable in price and of good quality. 


All of this would seem to indicate good buying power and meat consumption at a {fair level. 


This chart is a part of THE NATIONAL PROVISIONER MARKET SERVICE series, showing stocks of the various pork meats 
and beef, as well as lard, on hand during the first five months of 1936, compared with the same period of 1935 and the five- 


year average for the period. 
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For the thirteenth consecutive time VISKING prices are volunte “V 
reduced. . . . This reduction applies to the entire VISKING line. ..§ ex 














Your increased patronage has swelled production, cutting costs...§ it | 


New and improved equipment has made possible greater manufag wil 
turing efficiency. As always, the saving] th 
are promptly passed on to the users@ ne 








“VISKING” is the registered trade-mark of The Visking Corporation to designate its cellu 
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prices ! 


“VISKING” Casings. . . . Back of this reduction. stand matchless 
experience, constant research, and proved performance. ... Ahead of 
it lies the assurance of continued striving for improvement that 
will keep ““VISKING”’ Casings, and the manufacturers who use 
them, always first in the field. .:.. If you have not yet received the 


new price list, mail the coupon and it will be sent you promptly. 


ind Tubing. 


THE VISKING CORPORATION 
6733 West 65th Street, Chicago, II. 


Please send me the new price list on“ VISKING” 
Casings. 
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Mr. Packer— 
Mr. Sausage Maker: 


Let Us All Join Together 
and Destroy the Molds, Yeast and 
Souring Bacteria which Constanty 
Infest Your Plant. Look at Sausage 
Rooms. 


Use “ERADO’” Solution 


Sterilization of machinery and equipment is 
most important. The walls and ceilings of your 
work rooms must be clean and sweet. 

Each falling drop contains souring bacteria 
and mold spores that may cause you serious 
loss. “An ounce of prevention is worth a pound 
of cure.” You can destroy molds, yeasts, and 
souring bacteria. 


Make “ERADO’” Solution 


Deodorize—disinfect—and clean—while kill- 
ing molds and bacteria—wash—scrub—spray. 
ERADO makes easy the job of keeping your 
equipment, coolers and curing cellars free from 
old and bacterial contamination. 
Ordinary cleaning is not enough. Use a set- 
tling tank for an ever ready supply of liquid. 





This ERADO Settling Tank is ready to be filled. 
Let it settle for an hour. The 5-gallon copper 
tank with spray pump to the right is now ready 
to be filled. Throw over your shoulder and 
kill as you spray. 


USE 


ERADO 


THE SAFE, EFFICIENT GERMICIDE FOR 
FOOD FACTORIES 


A DRY POWDER — SODIUM HYPOCHLORIDE 
WHEN IN SOLUTION 


Write for Circular 


THE GRIFFITH LABORATORIES 
1415 W. 37th Street CHICAGO 


GRIFFITH LABORATORIES, Ltd. 
1 Industrial Street Leaside, Toronto 12, Canada 














Get GREATER GRINDING PROFITS 


witt SANDER GRINDERS 


Cuts Meat Quicker... 
Cleaner... At Less Cost 


You can’t afford to overlook the many outstanding Sander 
advantages: double cutting, with two knives and two 
plates, reducing meat to any desired size, without heating 
or mashing — 9,000 Ibs. bull meat an hour — 12,000 lbs. 
pork — in one operation, with minimum temperature effect 
... quickly diverted to single cutter with one knife and 
one plate . . . patented Safety Switch, operating both 
sides assuring instantaneous control . hew square 
safety hopper with automatic gravity feeding, no hands, 
plungers or jam- 
ming forks need- 
ed, and other fea- 
tures all explained 
in our catalog. 
Write for your 


copy. 


CHAIN DRIVE 


SPLASH-PROOF 
LATEST STYLE 


Motor 






# 
Heart SANDER 
BEARINGS M FG. CO. 


238-240 S. 20th St. 
NEWARK, N. J. 


Established 1875 


Pusu BuTTON 
CONTROL 
Sarety Stop 


SANITARY 
Base 












fast clearing and collection fa- 
cilities developed at Live Stock National Bank 
to meet the needs of large Chicago packers, 
are available to packing firms situated away 
from the important Chicago market. We invite 
your inquiry. 


MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 





“LIVE STOCK 


NATIONAL 
BANK" CHICAGO 


“THE BANK AT THE YARDS" 
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totaled 2,068,000 Ibs. against 2,302,000 
Ibs. last year, making exports January 
1 to June 6, this year, 48,201,000 Ibs. 
compared with 71,032,000 Ibs. a year 
ago. Exports of hams and shoulders 
for the week were 881,000 lbs. against 
1,095,000 Ibs. a year ago, bacon 232,000 
lbs. against 119,000 lbs. and pickled 
pork 111,000 Ibs. against 48,000 lbs. for 
the corresponding period last year. 


PORK—Demand was moderate at 
New York and market steady with 
mess quoted at $30.00 per barrel, family 
$29.00 per barrel and fat backs $19.50 
@24.00 per barrel. 


LARD—Demand was fair at New 
York and the market firmer with prime 
Western quoted at 10.55@10.65c, middle 
Western 10.45@10.55c, New York City 
tierces 10@10%c, tubs 10%%c, refined 
Continent 10%c, South American 10%c, 
Brazil kegs 1lec, compound in car lots 
10%c, smaller lots 11c. 


At Chicago, regular lard in round 
lots was quoted at 10c over July, loose 
lard 52%c under July and leaf lard 65c 
under July. 


(See page 42 for later markets.) 


BEEF—Demand was fair at New 
York and market about steady with 
mess nominal, packer nominal, Family 
$15.00@16.00 per barrel and extra 
India mess nominal. 


Hog Cut-Out Results 


EAVY butcher hogs continue to cut 

out at a loss of approximately 
$1.50 per head and medium weights at 
nearly $1 per head. Light weights show 
a cutting profit which is around 25c 
per head. 


Loss on the heavier weights means 
that product is going into cure at a cost 
over the current market. Hams from 
250- to 300-lb. hogs are being put down 
at 2c over, picnics at 1.2c over and bel- 
lies at 1.9¢ per pound over the market. 
Product from medium weight butchers 
is costing about .7 of 1c over the mar- 
ket. Only heavy bellies going into dry 
salt cure are slightly under the current 
market. 


These are Sgures that should make 
any packer consider carefully how he 
hopes to make up this initial loss and at 
the same time prepare to absorb any 
possible decline in the market by the 
time the product is cured. 


Hogs at Chicago on the close of the 
four-day period of the current week 
went to the highest price in six weeks. 
While supplies at this point were slight- 
ly less than those of a week ago the 
seven principal markets received more 
hogs than in the previous period, but 
the live market showed a decidedly 
bullish trend. 


The test shown on this page is worked 
out on the basis of live hog and green 
product prices at Chicago and applies 
to good butchers of the weight ranges 
shown. Average costs and credits are 
used. Each plant should base its test 
on the quality of hogs being slaughtered 
and costs and credits as applied to its 
own conditions. Day to day informa- 
tion on cut-out results in relation to 
hog costs is of vital importance.” 


NEW BOILED HAM PACKAGE 


Economies in production, better keep- 
ing qualities and reduced shrinkage in 
the cooler are claimed for the sealed 
transparent covering for boiled bone- 
less hams put on the market in the past 
six weeks by the Transparent Package 
Co. of Chicago. This “Tee-Pak” prod- 
uct is designed to cover hams all the 
way from 6 to 12 lbs. in weight, as well 
as pear-shaped hams up to approxi- 
mately 10 lbs. in weight. A folder de- 
scribing the method of packaging will 
be sent upon request by the Trans- 
parent Package Co. It is further claimed 
by them that they initiated develop- 
ment of a stuffing horn, built by Inter- 
state Tool Co., Chicago, capable of 
handling a complete line of hams from 
6 to 12 Ibs. in weight. These horns are 
built of both monel metal and aluminum. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 









































180-220 lbs. 220-260 lbs. 260-300 lbs. 
Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 4 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 
es 14.00 20.37% §$ 2.85 13.70 20.12% $ 2.76 13.30 19.87% $ 2.64 
POR .0 rats pavsiee@ aisha vanvesie eam 5.60 14.79 83 5.30 13.54 72 5.00 12.04 .60 
TOMGOT RINGERS 6. .0:4:6.0.4.44 olen duis weenie 4.00 18.00 72 4.00 18.00 12 4.00 18.00 72 
ea (HAG TR)... .vseenccwsseces 9.80 19.75 1.94 9.50 18.12% 1.72 9.00 16.75 1.51 
MGR, Gy Patio cc rmatesnseeneous 11.00 18.79 2.07 8.70 17.29 1.50 8.50 16.29 57 
ee rrr eee éous 3.00 12.12% 36 9.00 12.00 1.08 
Pe ONIN, c.cciensadimcecteatss caer 2.00 8.00 16 4,00 8.37% 233 5.00 8.50 43 
PEUNES OE: FOWIE «6 icin i ees waeesees 2.50 9.00 .23 2.50 9.00 23 3.30 9.00 .30 
2 I ret si 2.00 9.35 19 2.10 9.35 .20 2.20 9.35 A | 
eg ee ee 12.10 9.70 1.37 11.40 9.70 1.11 11.00 9.70 1.07 
NIN las 55 acdc oracata ere a nie oro-oymneie 1.50 9.8714 15 1.50 9.8744 15 1.50 9.87% 15 
ETE OE EEE OTE 3.00 8.1244 24 2.80 8.12% 28 2.70 8.12% ae 
Feet, tails, neckbones............. 2.00 Me 07 2.00 se 07 2.00 siete .07 
SN IE so 6h os tcsecsorecicawe coins a1 pagans 31 eas 31 
TOTAL YIELD AND VALUE........... 69.50 $10.93 70.50 $10.41 71.50 $ 9.88 
Cost of hogs per cwt.......... $10.13 $10.10 $ 9.90 
Condemnation loss............ .05 .05 .05 
Handling and overhead....... .65 59 55 i 
TOTAL COST PER CWT. ALIVE........ $10.83 $10.74 $10.50 
MINEAL, WORMS o.65.6 cin ced ace ocln es cute 10.93 10.41 9.88 
LAO DOP: OWesks ce ceseeasee OO ae $ .383 $ .62 
ek ey er eee ree 79 1.74 
PRGRG OE CWE sss dcccscucce ses eee | ee ea haa oe So ee ee ee 
Peet SOE DOB i ss cdawentdicen anita 3 ee las emadeaenes 
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Meat Rekers Onion 
oF POLAND 


ecommends 


World known POLAND Standard 
Hams in tins and other delicious meat 
products having a special taste and 
flavor due to the exceptional consis- 
tency of Polish meats. 

Packed under government control 
and in accordance with the veterinary 
agreement between the United States 
and Poland’s authorities guaranteeing 
a high-grade, uniform and pure 
product. 

All Genuine POLAND’S imported 
meat products must be marked 
“Product of Poland” or “Made in 
Poland” in addition to the brand 
names as shown below. 


For full information 


Communicate with 


The Delegate of the 


Meat Packers Union of Poland 


Room 209 
17 State St., New York,N.Y. 


TELEPHONE: BOWLING GREEN 9-6180 


he 2A 


The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat 
packer and sausage manufacturers’ 
specialties.. Made according to tried 
and tested formulas, these products 
offer advantages that no other product 
can equal. To give your sausage and 
specialties a guarantee of quality, use 
these products with a guarantee of 
quality. 

Dry Essence of Nat- 


ural Spices—Indi- 
vidual or blended 


Peacock Brand Certi- 
fied Casing Colors 


Premier Curing Salt 
Baysteen 
Sani Close 


Meat Branding Inks— 
Violet and Brown 


WM. J. STANGE COMPANY 
2536-40 W. Monroe St., Chicago 








SQUARE 
SAUSAGE 
SELLS 
BETTER! 


Distinctive appearance does the 
job! Easy to use. Stainless steel 
and tinned models—all electric- 
ally welded for strength! Will 
brand sausage with your name or 
mark, if desired. Send for prices! 


United Steel & Wire Co. 
856 Fonda Ave. 

Battle Creek, 

Michigan 














STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 





E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 


Joseph Wahiman, lal Dept. Mégr. 


Makers of Quality Bags Since 1876 
Sheep Bag 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended June 13, 1936: 


PORK. 


Week Nov. 1, 

ended 1935 to 

Junel3, Junel5, June13, 
1936. 9 


1936. 
bbls. bbls. bbls. 
25 


uaited. Kingdom aeUK 25 
Continent eoee cece 
West Indies 


BACON AND HAMS. 
M Ibs. 


tal 1,100 1,933 
United Kingdom 1,098 1,932 
Continent 


West Indies eee. ee 4 
Other countries 5 a. 


M Ibs. 


Total 
United Kingdom 
Continent 
Sth. and Ctl. America.... 5 satan 
West Indies 3 2 
Other countries 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Hams, 
M lbs. 


521 


Pork, 
bbls. 


New Orleans ............ 
Montreal 
Halifax 


Total week 
Previous week oes 
2 weeks ago 50 716 
Cor. week 1935 25 1,933 
SUMMARY NOV. 1, 1935, TO JUNBP 13, 
1935 to 1934 to 
1936. 1935. Increase. crease. 
Pork, M Ibs..... 22 295 nate 71 
— aan Hams, 
86,161 


83,309 


24,747 
20,537 


MEAT IMPORTS AT NEW YORK 


For week ended June 13, 1936: 


Point of 
origin. Commodity. 
Argentine—Canned corned beef 
Brazil—Canned corned beef. 
Canada—Smoked bacon 
—Fresh chilled calf liv 
—Fresh chilled beef 
Denmark—Cooked hams 
—Smoked sausage 
Estonia—Cooked ham 


—Salted pork butts 
France—Liverpaste 
Germany—Smoked bacon 

—Smoked sausage 

—Smoked ham 
Hungary—Cooked hams 
Irish Free State—Smoked bacon 
Italy—Salami 
Lithuania—Smoked ham 

esh frozen bellies 

—Fresh frozen hams 
Poland—Smoked bacon 

—Cooked sausage 

—Smoked pork butts 

—Cooked ham 


CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago 
for the week ended June 138, 1936: 


Week Prev. 
June 13. week. 


Same 
week ’35. 
-17,107,000 19,774,000 16,540,000 
-43,167,000 45,533,000 36,718,000 

2222" 000 1,415,000 2,642,000 


Cured meats, Ibs.. 
Fresh meats, Ibs.. 
Lard, Ibs 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
June 1, 1936, to June 17, 1936, totaled 
1,604,546 lIbs.; greases, 773,200 Ibs.; 
stearine, 41,200 Ibs.; tallow, 2,000 Ibs. 


Week ending June 20, 1936 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, JUNE 13, 1936. 
Open. High. Low. Close. 
10.07 4ax 

0.17% 10. 17% 10. 12% 
30. in, = 10 10.15 10.1 
9.50 9. rn 


MONDAY, | JUNE 15, 1986. 


.. 10.00 
pt. ..10.12% 

. 10.1244 

12°9.4214 


10.02% 10.00 
10.15 10.10 
10.15 10.12% 
9.50 9.421% 


10.024%4b 

10.15b 

10.15b 
9.50ax 
9.50ax 

CLEAR BELLIES— 

12.95n 


TUESDAY, JUNE 16, 1936, 
LARD— 
July ...10.07% 10.17% 10.17 %4ax 
Sept. ..10.17% 10.27% 10.25-2744 
Oct. ...10.20 10.27% 10.27% 
Dec. ... 9.60 — 9.65 
Jan, eee cece 9.60b 
CLEAR BELLIES— 


10.0714 
10. 17% 


12.95n 

WEDNESDAY, JUNE 17, 1936. 
LARD— 
July ...10.25 
Sept. 10.30-32% 
Oct. ...10.35 
Dec. ... 9.7 
Jan, eees 
CLEAR BELLIES— 
July -12.95 


THURSDAY, JUNE 18, 


10.47% 10.45-40 


1936, 
LARD— 
July eo 47% 10.47% 10.42% 
Sept. ..10.50 10.55 10.50 
Oct. 40. 45 10.55 10.45 
Dec, ... 9.90 9.85 
Jan. cece 
CLEAR BELLIES— 


July ...13.00 
FRIDAY, JUNE 19, 1936, 


10.424%ax 
0.50ax 


10. 

10.52% 
9.8744ax 
9.80n 


13.00b 


LARD— 


July ...10.45 10.60 10.45 
++ -10.57% 10.70 10.57% 
- -10.60 10.75 10.60 


— 10 9.95 


10.574%4b 
10.70ax 
10.70 
10.05b 

‘ 9.95b 
CLEAR BELLIES— 

13.12%4b 


Key: ax, asked; b, bid; n, nominal; —, split. 


CURED PORK PRICES 


Prices at Chicago, May, 1936: 
May, April, 
1936. 1936. 
Hams, smoked, 
8-10 lbs. av 
10-12 lbs. av 
12-14 lbs. av 
14-16 lbs. av 
Hams, smoked, 
8-10 Ibs, av. 
10-12 lbs. av. 
12-14 Ibs. av 
14-16 lbs. av 
Hams, smoked, 
16-18 Ibs. av.. 
18-20 Ibs. av 
Hams, smoked, 
16-18 Ibs. av. 
18-20 lbs. av. 
Bacon, smoked, 
6- 8 lbs. av 
8-10 Ibs. av 
Bacon, smoked, 
8-10 lbs. av 
ps Aen 24.62 
Picnics, smoked, 


reg. No. 1— 
$26.38 
25.62 
24.25 
23.62 


skinned, No. 1— 
«- 24.38 
. 24.09 


Backs, dry salt, 
12-14 lbs. av. 
Lard: 


Refined, H. W. tubs 
Substitutes 


CASH PRICES 


Based on actual carlot trading Thursday, 
June 18, 1936. 


*8.P. 
21% 
21 


20% 


*S.P. 


19 
19 


Short Shank 4c over. 
BELLIES. 
(Square cut seedless) 
(S. P. Y%e under D. C.) 


*Quotations represent No. 1 new cure. 
D. S. BELLIES, 


OTHER D. S. MEATS, 
Extra Short Clears 


Regular Plates 
Clear Plates 

Jowl Butts 

Green Square Jowls 
Green Rough Jowls 


10.42%n 
9.85ax 
Refined, boxed 


N. ¥.—ex tess 
Neutral, = 
w le 


. unquoted 
ay tierces 12.00n 


9.75ax 


CHICAGO MID-MONTH STOCKS 


Stocks of meat and lard on hand in 
Chicago, June 14, 1936, with compari- 
sons: 

June 14, 36 May 31, '36 June 14, ’35 

P.S. Lard, Ibs........44,686,783 40,613,488 35,574,697 

Other Lard, Ibs 5,041,247 5,684,824 6,517,519 

D.S. Cl. Bellies (a)..10,374,998 10,691,008 6,302,926 

D.S. Rib Bellies (a).. 1,286,919 1,303,500 727,285 

Ex. S.C. Sides (a)... 5,800 4,200 8,300 
(a) Made since Oct. 1, 1935. 
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20 


YEARS 


Serving the Packing Industry 
New type ball bearings and 

pulleys on Gruendler Equip- 

ment cut lubrication 90%, 


> Mi lan int & y Oe 

44nd P Ant & Varnish 
arni ¢ 
79nt le; en; 


The I 
Can ‘ oe aitute 
sitar. Pec 


ote floor 


10t@ price, 4 duce power consumptio 
Gruendler 
PORTLA} 


Hogs are fool-proof! 
Give more uniform 


last s We an a 


Se turday 
i 600d Product 
Hen ay morni ing t 
"@pe to whee) 


Re s- PR 


THE MIDLAND PAINT & VARNISH CO. 
1322 MARQUETTE ROAD e CLEVELAND, OHIO —_j 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, 
basis ex vessel 
June, 1936 
Ammonium sulphate, 

per 100 Ibs. f.a.s. New Y 
Blood, dried, 16%, per unit 
Fish scrap, dried, 11% ammonia, 

10% B. P. L., f.0.b. fish factory.. 2.50 & 10c 
Fish meal, foreign, 114% ammonia, 

10% B. P. L., cif @36.00 
Fish scrap, acidulated, 6% ammo- 

nia, 3% A.P.A. f.o.b. fish factories 
Soda nitrate, per net ton; bulk, June 

in 200-lb. bags 

in 100-lb. bags 
— ground, 10% ammonia, 15% 

P. L. bulk 


bulk, per ton, 
Atlantic ports: 


nominal 
2.50 


autem, unground, 10-12% ammonia, 
15% B. P. L. bulk 


Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f 
Bone meal, raw, 4% and 50 bags, 
i SSS Sarre ee 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


Dry Rendered Tankage. 
50% unground @ 60c 
60% ground @ .65c 


2.45 & 10c 


@22.00 
@26.00 
@ 8.00 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, June 17, 1936. 
Last sales of dried blood were at 
$2.50 per unit, f.o.b. New York, which 
is the present quotation. Stocks are 
small. For July shipment, South Ameri- 
can is held at $2.75 per unit, c.if., with 
buyers views somewhat under this 
price. 
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GRUENDLER CRUSHER & PULVERIZER CO. 


2915 North Market St. 


St. Louis, Missouri 











fat. 


Piqua 








Remdlered 


LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, high 
smoke point, from all types of 
Write for further informa- 
tion and catalogs. 


The FRENCH OIL MILL 
MACHINERY CO. 


Ohio 











Ground tankage sold at $2.45 & 10c, 
f.o.b., local shipping points, with quo- 
tations around $2.50 to $2.60 & 10c, 
f.o.b., New York. Unground sold at 
$2.45 & 10c for feeding purposes. Fer- 
tilizer buyers are out of the market at 
present. 


Fertilizer manufacturers are now 
awaiting the new prices for sulphate 
of ammonia and nitrate of soda. As 
far as sulphate is concerned it looks as 
though the price would be higher than 
last year, especially for deliveries from 
October forward. 


EXPORT NOTES 


A French decree of April 21 bars im- 
ports of most animal fats and oils other 
than for use in soap during the first 
semester of 1936. Among those barred 
are hydrogenated and non-hydrogenated 
pressed tallow, crude and refined lard, 
hydrogenated and non - hydrogenated 
animal fats and pure fixed oils. 


Following the signing of the newest 
trade agreement, under which the Fin- 
nish duty on lard will be cut one-third 
on a quota of about 2,204,000 Ibs., the 
U. S. Department of Agriculture sum- 
marized U. S.-Finland lard trade in re- 
cent years. Finland imported only 
about 25,000 Ibs. of American lard in 
1935 but took 4,078,000 Ibs. in 1934, 
4,614,000 Ibs. in 1933 and 3,256,000 lbs. 
in 1982. 





TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, JUNE 13, 1936. 


High. Low. Close. 


4.90 
‘ oo 14 
5. 10a. 25 
5.13@5.35 
5.20 


MONDAY, JUNE 15, 1936. 


WEDNESDAY, JUNE 17, 1936. 


Sales 12 lots. 


If meats are soaked too long, time 
and money are lost; if they are not 
soaked enough, quality is affected. 
Packers who follow the soaking sched- 
ules in “PorK PACKING,” The National 
Provisioner’s new book for pork pack- 
ers, can’t go wrong. 


The National Provisioner 
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ALLOW—A quieter trade but a 

firm market featured tallow at New 
York the past week as both sides 
showed a disposition to look on pend- 
ing import tax developments. As week 
closed 1,000,000 Ibs. extra sold at 5%c 
f.o.b., up %4¢ from previous sales and a 
new high for the movement. 


Earlier in the week trading was at 
unchanged quotations of 4%c f.o.b. for 
extra at New York or 5c delivered, al- 
though in most quarters producers were 
asking 5%c delivered. A firm market 
in the West attracted attention with 
reports of 10 tanks of special selling 
at 4%c St. Louis and bids of 4%c in 
the market for No. 3. 

Consumers appear to have satisfied 
their nearby requirements, but produc- 
ers also were regarded as in a fairly 
comfortable position. The impression 
prevailed that if increased duties are 
adopted that the market was in for ad- 
ditional strength. At New York edible 
was quoted at 6%c f.o.b., special 45éc 
nominal, and extra at 4%c f.o.b. 

On the New York Produce Exchange 
the market was moderately active with 
trading centered in the September po- 
sition which sold at 5.55c. July was 
traded at 5.30c. 

At Chicago, the tallow market was 
strong, with offerings light and evi- 
dence of a steadily increasing demand. 
Edible was quoted at 6%c, fancy 54c, 
prime packers 5%c, special 5@5%c 
and No. 1 at 4% @4‘%c. 

There was no London tallow auction 
today. At Liverpool Argentine good 
frigorifico tallow, June-July shipment, 
was unchanged at 25s while Australian 
good mixed at Liverpool was unchanged 
at 21s 3d. 

STEARINE—The market was quiet 
and more or less nominal at New York 
with oleo quoted at 7%4c compared with 
7c the previous week. At Chicago, the 
market was quiet but steady with oleo 
quoted at 74@7e. 

OLEO OIL—Market showed no par- 
ticular change at New York with de- 
mand routine. Extra was quoted at 
7%@8%4c, prime 74@7%ec and lower 
grades 6% @7%c. At Chicago the mar- 
ket was steady with demand quiet 
and extra quoted at 8%c. 


(See page 42 for later markets.) 


LARD OIL—Market was firmer at 
New York but demand did not appear 
active. No. 1 was quoted at 7%c, No. 
2 at 7c, extra 9%c, extra No. 1 at 
8c, prime edible 13c, inedible lic and 
extra winter strained 10c. 

NEATSFOOT OIL—Market was un- 
changed to %c better at New York 
with offerings moderate but trade rou- 


‘ Week ending June 20, 1936 


=a Tallows ood (rEASES 


tine. Cold test was quoted at 16c, 
extra 8%c, No. 1 at 8c, pure 114c and 
special 10c. 


GREASES—A moderate trade and 
firmer market featured greases at New 
York with last business in house at 
4%c, a gain of 4c. Offerings were 
moderate, and consumers reluctant to 
take hold pending developments in tax 
bill. However, there appeared quite a 
little confidence in producing quarters 
that increased import duties would 
finally be adopted and that the results 
would be increased demand and better 
price levels ultimately for greases. The 
drought situation was being watched 
closely as already some reports have 
been seeping in of cattle being forced 
on the market on account of unfavor- 
able climatic conditions. At New York, 
choice white grease was quoted at 6%c, 
A white 45,@4%c, B white 4%c and 
yellow and house at 4%c with some 
asking %@c more. 

At Chicago, grease market was firm 
with evidence of increasing demand and 
offerings light. Choice white grease 
all hog was quoted at 6%c, A white 
54%4c, B white 5c, yellow 44%2@4%c and 
brown at 4c. 


BY-PRODUCTS MARKETS 
Chicago, June 18, 1936. 
Blood. 
Blood market nominal, with offerings 


of unground dried blood at top on 
range. 


WIE. 465.000 50k dance sanceaaneee $2.60@2.70n 
Digester Feed Tankage Materials. 


Digester tankage market stronger 
with quoted prices applying at Chicago. 
River markets lower. 


Unground, 10 to ion” ammonia. ..$ @3. 
Unground, 8 to 1 
TE ENE Sh 0éescenecsecétcuss 2.10 


Packinghouse Feeds. 


Very good demand for packinghouse 
feeds. 








Carlots, 
Per ton. 
gg tankage meat meal, 60%...$ 42.50 
and bone scraps, 50% eecccece 
Steam bone meal, %, special feed- 
SS RRS eer ers 27.50 
Raw bone meal for feeding.......... 32.50 


Dry Rendered Tankage. 
Considerable improvement in market 
for cracklings with sales at quoted 
prices. Outlet broad for lower testing 
product. 
Hard pressed and exp. unground per 


= protein ap Vake tr nes bey ar wig @.70 

prsd. pork, ac. grease - 

ty. | Coe ee _ anes @50.00 
le , ac. grease - 

Tle WO dbs wvnbcenesesennes : ne @40.00 


Fertilizer Materials. 
Fertilizer tankage available in bulk 
at quoted price, f.o.b. Chicago. Bone 
tankage quoted f.o.b. River production 
points, in bulk, ground or unground. 
High prs. tentinge, ground, 1) 


a —_ oS @ 2.40 & 10c 
one ge, -, low ’ 

CER cccccccccccccccvcece 14. 15.00 
TREE TED wo vececccvncsecssesee 2. 2.50 


Gelatine and Glue Stocks. 


Firm market reported on gelatine 
products. 


GORE WOMMINRD occ cvcccccssscccoecs $ 26.00 
GERGWE, PEND cccccccccccsccvccccce 18.00 
Cattle jaws, skulls and knuckles.. 25.00 
ERGO WME ccccccoccccccccccese 14.00 
Pig skin scraps and trim, per Ib..... 5c 


Animal Hair. 


Hog hair can be sold at fair price. 
Both domestic and foreign inquiries. 


Coil and field dried hog hair............ 1%@3ec 
Weer GU, GUE sen eccccstasccesedced 34% @3%e 
Processed, black winter, per Ib......... 5 8c 
Preceseed, GEMMRGP occcccccscccceccscce 

Cattle Switches, each® ........cceeeees 14%@1%c 





*According to count. 


Horns, Bones and Hoofs. 
Bones and hoofs quoted c.a.f. Chicago. 


: Per ton. 
Horns, sooestin to BB cccccscved x 75.00 
Cattle hoofs ee o0seceeessese % 127.50 
Junk bonne do00vensvenesbeesenenioee 117.00 


(Note—Foregoing are for ae. carloads 
of unassorted materials 3 indicated above.) 


Bone Meals (Fertilizer Grades). 
Quotations Chicago basis. River mar- 
kets 50c lower. 


Steam, ground, 3 & 50.........ese00. $18. 19.00 
Steam, unground, 8 & 50............. 16. 17.00 





TEMPERATURE CONTROL 









etc. 


For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
ausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of steam due to overheating caused by 
errors of hand control. Write for bulletins. 
40 Years of Specialization in Temperature Control 


2725 Greenview Ave., ve, Ciieage— 25% E, 46th St., New York 
1 OTHER CITIES 


POWERS REGULATOR CO. 
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Fats AND OILs Situation 


T THEIR recent convention in New 
Orleans cottonseed crushers were 
urged to take heed of the political, eco- 
nomic and competitive guideposts to 
their industry, and not to pay more for 
their raw materials than they can get 
out of them. These guideposts were 
cited by O. E. Jones, head of the re- 
finery department of Swift & Company. 


Pointing to the administration effort 
to raise prices and its resulting rapid 
increase in the national debt, Mr. Jones 
said: “If low prices result in a decrease 
of useful production a country would 
thereby tend to reduce its wealth. This 
is an evil, but we have to be careful not 
to make an effort to rectify this evil by 
creating a greater evil.” 


He described the difference between 
the effect of rising prices and high 
prices, saying that “as prices rise all 
imagine they are acquiring more 
welath, whereas what the world at large 
is doing is valuing its assets on a dif- 
ferent basis.” 


Low prices are not harmful as long 
as a balance between production and 
expenditure is maintained, he said, but 
“high prices are necessary for large ex- 
penditure. Higher expenditures should 
be produced by increased consumption 
and not by higher prices. We should 
therefore encourage production in every 
way possible, allowing prices to be rea- 
sonable, and we should also encourage 
consumption and make every effort to 
increase real assets.” 


Reasons for Rising Fat Markets 


Reasons for the rising market which 
featured the fats and oils industry dur- 
ing the year were listed by Mr. Jones 
as follows: 


1. Reduced production of pure lard 
and cottonseed oil in the United States 
resulting from a small crop of hogs and 
cotton for 1934-1935. 


2. For the first time in many years 
markets were not burdened by a large 
unsold supply of whale oil. 


3. Industrial activity increased in 
nearly all countries, which naturally re- 
sulted in a larger consumption of raw 
materials. 

4. The increased consumption of oils 
and fats which was equivalent to about 
five pounds per capita. 

5. The expansion of native popula- 
tion throughout the world which caused 
increased local consumption. 

Domestic oil markets are influenced 
to considerable extent by the world sit- 
uation in fats and oils, which the speak- 
er reviewed briefly. Copra, cocoanut 
oil, whale oil, lard and edible tallow are 
the principal competitors of cottonseed 
oil on the domestic market and these 
with soybean oil, palm oil and some 
others are the principal competitors on 
world markets. 


Lard has a greater influence on cot- 
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tonseed oil values than any other oil or 
fat, Mr. Jones said. He pointed to the 
fact that until the last three years the 
United States has been a large ex- 
porter of lard. But high prices, exces- 
sive quotas, tariffs and exchange re- 
strictions have had an adverse effect 
on all exports of lard from this coun- 
try. “We are steadily facing a program 
of consuming in the United States the 
major portion of the domestic produc- 
tion,” said he. 


Edible Tallow Competition 


Edible tallow, which is also a com- 
petitor of oils, is produced primarily in 
South America, the United States and 
Australia, the largest production being 
in Argentina and Brazil. Consequently 
these two countries are the largest ex- 
porters of this product. 


Available stocks are very low, no ap- 
preciable increase in cattle killing in 
any country of the world is in prospect, 
and stocks of beef fats that accumu- 
lated in various European countries 
during previous years have been con- 
sumed. As a consequence, tallow does 
not appear as a highly important factor 
in the competitive situation. 


Cotton Oil Situation 


In the case of cottonseed oil, Mr. 
Jones estimates that the carry-over on 
August 1 will be in the neighborhood 
of 792,000 barrels in the United States. 


In the case of other cottonseed oil pro- 
ducing countries, he said that India will 
show some increase this season but it 
is estimated that all of this will be used 
locally. In Egypt, weather conditions 
permitting, there should be a small in- 
crease in their 19386 production over 
1935. An increase of at least 10 per 
cent is looked for in the Brazilian crop, 
and in China an increase is looked for 
but as all of this is used domestically 
China is not a factor on the world cot- 
tonseed oil market. 


COTTONSEED PRODUCTS EX- 
PORTS AND IMPORTS 


For nine months ended Apr. 80, 1936: 


Exports: 1936. 1935. 
Oil, crude, lbs 299,720 1,172,805 
Oil, refined, Ibs. 2,256,020 2,626,844 
Cake and meal, tons of 2,000 

Ibs. 10,314 2,381 
Linters, 178,359 146,032 

Imports: 


Oil, crude and refined, Ibs. .*100,672,385 65,693,113 
Cake and meal, tons of 2, 
Ibs. 2,543 48,394 


*Amounts for May not included above are 1,110,- 
480 lbs. crude, and 5,401,398 refined, ‘‘entered di- 
rectly for consumption’; 165,336 crude and 10,- 
853,885 refined ‘‘withdrawn from warehouse for 
consumption’’ and 5,992,887 refined ‘‘entered di- 
rectly into warehouse.”’ 


MAY MARGARINE TAXES 


Federal excise taxes on oleomargar- 
ine during May, 1936, totaled $72,238.43 
and special taxes, $4,747.52, a total of 
$76,985.95. This compares with excise 
taxes of $75,735.10 and special taxes of 
$10,752.95, or a total of $86,488.05 in 
May, 1935. 








COTTONSEED PRODUCTS PRODUCED AND CONSUMED 
For ten months ended May 31, 1936 and 1935, as reported by Department 


of Commerce: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* Crushed 
Aug. 1 to May 31. Aug. 1 to May 
1936. 1935. 4 


United States 


California 


102, 91,756 
Georgia 424,080 420,799 = 6,279 


158,423 563 
472,680 509,338 456. 18,816 
247,128 229,770 234,489 3,794 

96,058 


South Carolina 
Tennessee 


*Includes seed destroyed at mills but not 89,575 tons and 222,761 tons on hand Aug. 1, nor 56,5: 


3,362,800 
Alabama 289,878 269,772 297,164 


On hand at mills 
31. May 31. 

1936. 1935. 1936. 

3,739,429 


3,416,414 51,343 
267,276 1,7 
Arkansas 282,905 289,269 . 5,434 

02,599 


1,225 


shores 


5 
1,247 
1,377 

10,259 
140 


wate 
B 8 


tons and 116,556 tons reshipped for 1936 and 1935 respectively. 
COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


On hand 


August 1. 


On hand 


Produced Aug. 1 Shipped out Aug. 
1 to May 31. May 31. 


to May 31. 
1,138,304, 204 1,102,127,733 
1,065,192,577 064,489,325 
**1,021,494,777 
1,004,116,233 
1,699 445 


*Includes 8,916,786 and 5,661,761 pounds held by refining and manufacturing establishments and 


8,589,280 and 10,007,210 pounds in transit to refiners and consumers August 1, 1935, and May 31, 1936, 
respectively. 

tIncludes 5,175,698 and 17,312,873 pounds held by refiners, brokers, agents, and warehousemen at 
places other than refineries and manufacturing establishments and 7,214,525 and 2,878,569 pounds in 
transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1935, and May 31, 
1986, respectively. 

**Produced from 1,108,989,750 pounds of crude oil. 
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FTER displaying considerable disap- 
pointment over a small May oil 
consumption, and somewhat of a set- 
back in prices, the cotton oil futures 
market turned upwards under buying 
and covering, stimulated by strength in 
allied markets and in commodities and 
securities generally. At no time was 
there any material pressure on oil ex- 
cept in the way of profit taking, but 
speculative demand broadened with bet- 
ter outside markets. Subsequently rath- 
er active demand for July oil made its 
appearance, due in part to lifting of 
hedges against cash trade and in part 
transferring July hedges to later 
months, as Saturday, June 27, is first 
July notice day. 


Absorptive ability of the market was 
somewhat surprising in view of the 
unfavorable May statistical report, and 
rather satisfactory conditions in the 
South for the progress of the new cot- 
ton crop. However, lard rose rather 
sharply, December delivery about 4c 
per pound, to the 10c level, a new sea- 
son’s high. 


As oil prices rose, reports of a bet- 
ter cash oil demand circulated, which 
was helpful toward the upturn. Crude 
oil in the South, after moving freely at 
8c for a time, quieted down and was 
quoted at 8c bid in the Southeast and 
Valley and at 7%c bid in Texas. 


May Oil Consumption Low 


May consumption of oil was only 
169,500 bbls., a figure below all private 
estimates and which compared with 
219,825 bbls. in May last year. This 
brought the consumption for the 10 
months to June 1 to 2,514,000 bbls. com- 
pared with 2,800,000 bbls. the same 
time last year. The visible supply of 
oil however, at the beginning of June, 
was 1,330,000 bbls. compared with about 
1,580,000 bbls. at the same time a year 
ago, indicating favorable prospects for 
a carryover this season under a million 
barrels. 


Consumption of 169,500 bbls. in May 
does not include foreign cotton oil con- 
sumed in this country during the month. 
May imports were 43,828 bbls. and for 
the 10 months ended June 1, imports 
have totaled nearly 296,000 bbls. How- 
ever, reports in the trade indicated 
prospects for much lighter imports dur- 
ing balance of season, and the trade 
calculated that prospects of larger do- 
mestic consumption were enhanced by 
just that much. 

Lard stocks at Chicago during the 
first half of June increased 3,424,723 
Ibs. to 49,728,030 Ibs. compared with 
42,092,216 lbs. the same time a year 
ago. Cold storage holdings of lard in 


Week ending June 20, 1936 


Vegetable 


Webby Marpok 


the United States on June 1 were 99,- 
917,000 lbs. against 89,986,000 lbs. a 
year ago, and a 5-year June 1 average 
of 129,917,000 Ibs. 


COCOANUT OIL—Market was very 
steady with some business reported to 
have passed at New York in drums 
equal to 4%c in tanks. However, there 
was a tendency to await tax bill de- 
velopments. 


CORN OIL—Offerings were light and 
market very steady with bids of 8c un- 
filled. 


SOYA BEAN OIL — Sellers were 
quoting 6 to 6%c New York, the better 
tone reflecting a stronger bean market 
as demand was rather quiet. 


PALM OIL — Demand was fair at 
New York and market steadier with 
spot Nigre quoted at 4.25c, shipment 
Nigre 3.70c and 12% per cent acid at 
38%e. 


PALM KERNEL OIL — Conditions 
were more or less nominal at New York 
with shipment oil quoted at 4.15c. 


PEANUT OIL — Routine conditions 
prevailed at New York but sellers were 
firm owing to the better tone in cotton 
oil and were asking 8c. 


OLIVE OIL FOOTS—tTrade was rou- 
tine at New York and the market rath- 
er featureless with spot foots quoted 
at 8@84c. 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 
New Orleans, La., June 18, 1936.— 
Cotton oil markets scored good ad- 
vances recently with prospects for fur- 
ther rise when Senate tax bill is 
adopted. Crude firm 8c per lb. freely 
bid, with stocks very light. Bleachable 
strong. Black grease and soapstock 
up %e per lb. on broad demand with 
old crop supplies practically cleaned up. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., June 18, 1936. — 
Crude cottonseed oil, 8c lb. Valley; cot- 


tonseed meal, $21.75 f.o.b. Memphis. 
June shipment. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., June 18, 1936—Forty- 
three per cent cottonseed cake and 
meal, basis, Little Rock, for interstate 
shipment, $25.00. Prime oil, 7% @8c. 








COTTONSEED OIL — Valley and 
Southeast 8c bid, 8%c asked; Texas 
7%c bid, 8%c asked at common points, 
Dallas 8@8%c nominal. Market trans- 
actions at New York: 


Friday. June 12, 1936. 


—Range— ——Closing—— 
Sales. High. Low. Bid. Asked. 


903 a 906 
900 a nom 
898 a 900 
890 a trad 
880 a nom 
873 a trad 
874 a 878 


893 a 895 
887 a trad 
880 a nom 
870 a 873 
870 a 878 


9l1l a 914 
905 a nom 
899 903 a trad 
892 895 a 897 
885 a nom 
875 877 a 880 
877 a 885 


June 16, 1936. 


O <anw 
910 a 932 
917 a 920 
910 a nom 
914 a trad 
904 a trad 
890 a nom 
883 a 885 
883 a 890 


926 a 928 
920 a nom 
919 a 920 
911 a trad 
900 a nom 
891 a trad 
890 a 895 


Thursday, June 18, 1936. 


925 925 925 a 926 
919 915 916 a trad 
908 903 905 a 904t 
888 883 883 a trad 


(See page 42 for later markets.) 


Page 41 








WEEK'S CLOSING MARKETS 





FRIDAY’S CLOSINGS 
Provisions 


Hog products strong during latter 
part of week under general buying 
strength in hogs and grains and better 
cash demand. Profit taking furnished 
bulk of selling. Hogs at new high for 
move; top, Chicago, $10.40. 


Cottonseed Oil 


Cotton oil active and strong with De- 
cember at new season’s high on per- 
sistent demand for July from refining 
brokers and commission house buying, 
influence of lard strength, retention of 
import duties on oils and fats in tax 
bill and unfavorable corn crop reports. 
Rumored Valley crude sold above 8c but 
confirmation lacking. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, $9.31@9.32; Sept., $9.25@9.26; 
Oct., $9.13; Dec., $8.96@8.95, sales; 
Jan., $8.92@8.98. Tone steady; sales 
154 lots. 


Tallow 


Tallow, extra, 5c lb., f.o.b. 
Stearine 
Stearine, 74 @7%4c. 
Friday's Lard Markets 


New York, June 19, 1936.—Prices are 
for export. Lard, prime western, $10.65 
@10.75; middle western, $10.55@10.65; 
city, 104% @10%c; refined Continent, 
10%c; South American, 11c; Brazil 
kegs, 114%c; compound, 11c in carlots. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week 
ended June 3, 1936, were quoted at 
$17.70 per cwt., compared with the same 
price a week earlier and $15.98 in the 
like period of 1935. Lard in tierces at 
Hamburg was quoted at $11.23 per cwt. 
compared with $11.45 the previous week 
and $16.28 a year earlier. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to June 19, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
107,244 quarters; to the Continent, 
3,286. Exports for same period last 
week were: To England, 73,021 quar- 
ters; Continent, 1,636. 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 


Hull, England, June 17, 1936. — Re- 
fined cottonseed oil, 26s 9d; Egyptian 
crude cottonseed oil, 24s 6d. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, June 19, 1936.—General 
provision market fair; hams firm; lard 
firming on news from American side. 


Friday’s prices were: Hams, Ameri- 
can cut, 97s; hams, long cut, 92s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, unquoted; Wiltshires, un- 
quoted; Cumberlands, exhausted; Ca- 
nadian Wiltshires, 80s; Canadian Cum- 
berlands, 74s; spot lard, 53s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool, with comparisons: 


ng May27, June5d, 
= 1936. 1935. 


American green bellies Nom. $14.09 
Danish Wiltshire sides $19.36 21.13 
Canadian green sides 17.13 18.49 
— short cut green 

21.62 19.81 


11.68 13.52 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reported imports during May: 


Approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, _ Lard, 
cwts. tons. 


8,209 150 
6,062 132 
7,081 223 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
June 19, totaled 286,800 lbs. of lard, 
27,000 lbs. of bacon. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 13, 1936, were 3,543,- 
000 Ibs.; previous week, 4,594,000 Ibs.; 
same week last year, 5,466,000 Ibs.; 
from January 1 to June 13 this year, 
100,610,000 lbs.; same period a year 
ago, 127,086,000 Ibs. 

Shipments of hides from Chicago for 
the week ended June 13, 1936, were 
3,775,000 lbs.; previous week, 4,959,000 
lbs.; same week last year, 5,580,000 
lbs.; from January 1 to June 13 this 
year, 93,845,00 lbs.; same period a year 
ago, 157,888,000 Ibs. 


TANNERS’ COUNCIL MEETING 


Annual meeting of the Tanners’ 
Council of America will be held at the 
Palmer House, Chicago, October 15-16. 
1936. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 19, 1936, with 
comparisons, are reported as follows: 


PACKER HIDES, 

Week ended Prev. 

June 19. week. 

Spr. nat. strs.124%@13n 12%@13n 


Cor. week, 
1935. 


b ttt 


vy. nat. strs.12% —_ 12%4Q12KR = 
Hvy. Tex. strs. @12% @12% 12n 
Hvy. butt brnd’d 


12 12 12 

@2k = Gad" Gtiy 
strs. @1u1% ll @Uu% 
Brnd’d cows.11 ° . 2 hs 
114%@11% 
@ 9 


Hvy. nat. cows 
Lt. nat. cows. —_ 
bulls 


P . @ 8 
Calfskins ... Kent 
Kips, nat.... a 4 14% 
Kips, ov-wt.. @ Sis 
Kips, brnd’d. 11% a3 
Slunks, reg.. 1. 

Slunks, hris.. o 


Light native, butt branded and Colorado pet 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts..10 @10% 10 @i1 9 @9% 
Branded .... 9% @10% 9% G10 s4@ ; 
Nat. bulls .. 
Brnd’d bulls. @ ; 
— -..17 @18 17 15 
Kips _a 
Slunks, reg..80 @90n @90n 
Slunks, hris..20 @25n 30 Goon 


COUNTRY HIDES. 
Hvy. steers... 8 @ 8\4n 


SABMAAH 


Calfskins owen 

Light calf .. 

Deacons ....8& D 

Slunks, reg.. 60 

Slunks, hris. @15 

Horsehides ak 10@3. "15 3.15@3.75 


SHEEPSKINS. 


BF PR 


Seog 


S ee my 1.40@1.50n 
Pkr. sheatigs. @1.15 355 @57% 
Dry pelts ...17 g ia 17 @1i% 14 @14% 


N. Y. HIDE FUTURE MARKETS 


Saturday, June 13, 1986—Close: June 
11.56b; Sept. 11.89@11.93; Dec. 12.22@ 
12.24 sales; Mar. 12.52@12.55; June 
(1937) 12.82@12.85; sales 9 lots. Clos- 
ing 2@5 higher. 

Monday, June 15, 1936—Close: June 
11.54n; Sept. 11.84@11.88; Dec. 12.13 
@12.20; Mar. 12.48b; June (1987) 
12.73b; sales 5 lots. Closing 2@9 lower. 


Tuesday, June 16, 1936—Close: June 
11.55b; Sept. 11.87@11.91; Dec. 12.18 
@12.22; Mar. 12.48@12.55; June (1937) 
12.78@12.85; sales 2 lots. Closing 1@5 
higher. 

Wednesday, June 17, 1936—Close: 
June 11.54b Sept. 11.84@11.87; Dec. 
12.17 sale; Mar. 12.47n; June (1937) 
12.77n; sales 25 lots. Closing 1@3 
lower. 

Thursday, June 18, 1936 — June 
11.47b; Sept. 11.77@11.78; Dec. 12.09 
@12.15; Mar. 12.387n; June (1987) 
12.69n; sales 8 lots. Closing 7@10 
lower. 

Friday, June 19, 1936—Close: June 
11.45n; Sept. 11.75 sale; Dec. 12.08 sale; 
Mar. 12.38n; June (1937) 12.68n; sales 
6 lots. Closing 2 lower to 1 higher. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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Chicago 


PACKER HIDES—tTrading in pack- 
er hides was of moderate size this week 
and scattered throughout the week, with 
total sales of about 60,000 hides re- 
ported, mostly May-June take-off. An 
advance of %c was paid for extreme 
light native steers with Junes included 
also extreme light Texas steers, and a 
similar advance of “4c was obtained 
late in the week on a car of June heavy 
native cows; other descriptions moving 
sold at steady prices. 


Packers have been endeavoring to se- 
cure an advance on June native steers 
and, so far, no sales have been reported. 
Trade in native steers has slowed up a 
bit and some packers offer the more 
desirable descriptions, such as Colo- 
rados, only in combination with some of 
the old winter natives. 


One packer sold 3,500 April native 
steers early at 12c, and another packer 
1,000 April St. Paul also at 12c, steady 
basis; Mays last sold at 12%c, with 13c 
asked for Junes, or 12%c for May- 
Junes. All packers sold total of 18,500 
May-June extreme light native steers, 
and Association 1,500, all at 12%4c, or 
%e premium. 

Butt branded steers last sold at 12%c 
for Mays but 12%c was paid at New 
York for Mays and this figure asked 
here for May-June take-off. Total of 
4,600 May-June Colorados were sold by 
two packers at 12%c, steady. Heavy 
Texas steers last sold at 12%c for 
May-Junes; total of 2,300 May-June 
light Texas steers sold this week at 
11%c, steady. Three packers sold total 
of 7,900 May-June extreme light Texas 
steers at 11%c, or “ec advance. 


All packers sold total of 7,800 May- 
June heavy native cows at llc, steady, 
one including a few Mar.-April at 10%4c; 
Association sold 800 May-June at 11c; 
later, one packer sold a car St. Paul 
June heavy cows at 11%c. Two pack- 
ers sold total of about 5,000 light native 
cows, equal quantities each month, at 
11%c for Mays and 11%c for Junes, 
River point take-off; Association also 
sold 4,000 Junes at 11%4c, steady. 
Branded cows wanted at lic, last trad- 
ing price, 1144c asked for small stocks. 


May-June native bulls last sold at 9c. 


OUTSIDE SMALL PACKER HIDES 
—Outside small packer all-weight na- 
tives of current take-off usually quoted 
around 10%¢c, f.o.b. nearby shipping 
points, for good light average stock; 
however, buyers report sales this week 
of May hides at 10@10%c, f.o.b., ac- 
cording to average weight. Chicago 
take-off only nominal around 10%c. 

PACIFIC COAST—Early this week 
25,000 Los Angeles and Vernon packer 


Week ending June 20, 1936 


Hides ~ Skins 


Weely Magee (Cview 


May hides sold at 10%c for steers and 
91%4c for cows, flat, f.o.b. shipping 
points; northern packers followed later 
same basis, bringing total above 50,000 
hides, about clearing May stocks. 

FOREIGN WET SALTED HIDES— 
Light trade in South American mar- 
ket at steady prices. One lot of 5,000 
Argentine steers sold early at 68% 
pesos, equal to 1lxsc, cif. New York, 
steady with last week. Later, 4,000 
Uruguay frigorifico steers sold equal to 
12c, or %ec under last reported sale 
about two weeks back. 

COUNTRY HIDES—A little more 
activity is apparent in country hides, 
especially as compared with the un- 
usual dullness for past several weeks 
in this market. The light end seems 
to have eased off a trifle, while buff 
weights appear to have firmed a bit. 
Untrimmed all-weights are usually 
quoted 8%4@8%c, selected, delivered 
Chicago, for around 47 lbs. average. 
Heavy steers and cows continue dull 
and usually 8@8%c, nom. Buff weights 
sold at 9c, trimmed, while a sale was 
reported at 8%c, trimmed, late last 
week. Sales of trimmed extremes are 
reported at 10c, although offerings 
scarce under 10%c, as against 10%¢c 
asked last week. Bulls quoted around 
6%4@6%c; glues about 6c. All-weight 
branded 7% @74¢, flat. 


CALFSKINS—Last trading in pack- 
er heavy calfskins, 942/15 lbs., was at 
2046c for May northerns, previous week. 
Packers are about cleaned up to end of 
May, except for one lot of May lights 
under 9% lbs., which are still offered 
at 21%c, or %c over last sale. 

Last confirmed trading on Chicago 
city calfskins was at 18c for 8/10 lbs. 
and 17c for 10/15 Ibs.; collectors have 
been asking a cent more, or 19c for 
lights and 18c for heavies but buyers 
are slow to advance their bids, although 
last trading prices are reported readily 
obtainable. Outside cities, 8/15 Ibs., 
quoted around 174%@17%c, nom.; mixed 
cities and countries around 15%c; 
straight countries 12%@13c. Chicago 
city light calf and deacons last sold at 
$1.35, previous week. 

KIPSKIN S—Packers fairly well 
cleaned up on kipskins to end of May, 
with last trading on May kips at 14%c 
for northern natives and 13%c for 
southerns; over-weights last sold at 
13%c for northerns and 12%c south- 
erns; branded kips last sold at 11%c, 
previous week. 

Chicago city kipskins moved in a 
small way at 13c and none offered under 
this figure; a few over-weights moved 
at 12c, some asking 12%c. Outside 
cities 12%@18c nom.; mixed cities and 
countries around 11%c; straight coun- 


tries were being quoted at around 104éc. 


Packer May regular slunks last sold 
at $1.05, previous week; hairless have 
been moving around 40c. 


HORSEHIDES — Market continues 
about unchanged, with adequate sup- 
plies available and occasional sales re- 
ported within the range of quoted 
prices. Choice city renderers, with full 
manes and tails, quoted $3.65@8.75, 
f.o.b. shipping points; ordinary trimmed 
renderers $3.35@3.50, delivered Chi- 
cago; mixed city and country lots $3.10 
@3.20, Chicago. 


SHEEPSKINS—Dry pelts steady at 
17@18c, delivered Chicago, for full 
wools, short wools half-price. There 
appears to be a firm market for the 
light production of big packer shear- 
lings; one car sold this week at $1.20 
for No. 1’s, 90c for No. 2’s, and 65c 
for No. 3’s or clips, or 5c up for the 
No. 1’s and clips; intimated that couple 
more cars also sold that basis. Another 
seller reports a car at $1.15, 90c and 
60c, previous week’s prices. Produc- 
tion of pickled skins very light and 
trading awaited to establish market, 
with some quoting June native lambs 
around $6.50 nom. per doz., paid re- 
cently for truck lots. Big packer native 
spring lamb pelts quoted around $1.50 
per cwt. live lamb. 


New York 


PACKER HIDES—One New York 
packer early this week sold 5,500 May 
branded steers at 12%c for butt brands 
and 12%c for Colorados, or %4c over 
the prices paid previous week. Some 
native steers still held, with market 
quotable in line with western market, 
according to dating. 


CALFSKINS — Packers obtained 5c 
advance this week on 15,000 calfskins, 
moving the 5-7’s at $1.75, 7-9’s at $2.20 
and 9-12’s at $2.75; the 12/17 veal kips 
are quoted around $3.00, 17 lbs. up 
$3.30@3.35. Collectors last sold 4-5’s 
at $1.30, 5-7’s at $1.50, 7-9’s at $1.95 
and 9-12’s at $2.55. Unsold stocks 
rather light. 


SATURDAY HIDE TRADE 


Hide and Leather Association of Chi- 
cago announces that it is the consensus 
of the trade that the closing of business 
in hides on Saturdays during July and 
August could be satisfactorily arranged. 

Consequently, no effort will be made 
to trade in hides and skins in the Chi- 
cago spot market on Saturdays during 
this period, the association states. 


DROUGHT HIDES SOLD 


Bids were opened on June 17, by the 
FSCC on about 140,000 drought cattle 
hides and 20,000 calf and kip skins. Al- 
most all lots offered were sold. Bids 
are reported to have been on basis of 
9.12c for big packer light cows, 8.62c 
for city and small packers and 7.50c for 
miscellaneous lots. 3 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 18, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded), CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. 1t., 140-160 Ibs., 
Good-choice $10.00@10.25 $10.00@10.35 $9.65@10.00 $9.90@10.10 $10.00@10.15 
9.60@10.10 9.65@10.20 9.35@ 9.90 9.70@ 9.95 9.50@10.00 
Lt. wt., 160-180 Ibs., 
Good-choice 10.10@10.30 10.10@10.40 9.90@10.10 9.95@10.15 10.00@10.15 
Medium 9.80@10.10 9.85@10.25 9.50@10.00 9.75@10.00 9.50@10.00 
Lt. wt., 180-200 Ibs., 
Good-choice 10.10@10.35 10.30@10.40 10.00@10.10 10.00@10.20 10.00@10.15 
Medium 10.00@10.30 9.60@10.00 9.80@10.05 9.60@10.00 
Med. wt., 
200-220 Ibs., gd-ch 10.10@10.35 10.30@10.40 10.00@10.10 10.05@10.20 9.95@10.10 
220-250 Ibs., gd-ch 10.05@10.35 10.10@10.40 9.90@10.10 10.05@10.20 9.60@10.00 
Hvy. wt., 
250-290 Ibs., gd-ch 9.90@10.20 9.90@10.25 9.50@10.00 9.85@10.1 
290-350 Ibs., gd-ch 9.65@10.00 9.65@10.00 9.15@ 9.70 9.50@ 9. 
PACKING SOWS: 
275-350 Ibs., 8.85@ 9.25 8.75@ 9.00 
350-425 Ibs., 8.65@ 8.85 8.60@ 8.90 
425-550 Ibs., 8.25@ 8.60 8.50@ 8.80 
275-550 Ibs., 8.10@ 8.35  8.00@ 8.65 
SLAUGHTER PIGS, 100-140 lbs. : 
Good-choice 9.50@10.10 9.65@10.10 
Medium 9.25@10.00 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 lbs., 
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Medium 
Common (plain) 


STEDRS, 1100-1300 lbs., 
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STEERS, 1300-1500 lbs., 


Good 
HEIFERS, 550-750 lbs., 

Choice 8.25@ § 

Good 7.500@ 

Common (plain), medium... 5.25@ 
HDIFERS, 750-900 Ibs., 

Good-choice 

Common (plain), medium... 
COWS: 

Choice 

Good 

Common (plain), medium.. 

Low cutters-cutters 
BULLS (Yearlings excluded) : 

Good (beef) 

Cutter, common (plain), med. 
VBALERS: 

Good-choice 

Medium 

Cull-common (plain) 
CALVES, 250-500 Ibs., 

Good-choice 6.50@ 8.2: 

Common (plain), medium... 5.50@ 6.50 

Lambs and Sheep: 


LAMBS, spring: 
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4.50@ 7.00 5.00@ 6.75 


11.35@11.75 
10.75@11.35 
9.00@10.75 
7.50@ 9.00 
YEARLING WETHERS (shorn): 

Good-choice 
Medium 
PWES (shorn): 
Good-choice 3.00@ 4.00 

1.75@ 3.00 
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LIVESTOCK PRICES COMPARED 


May prices at Chicago: 


May, April, May, 
1 1936. 1935. 


936. 


SLAUGHTER CATTLE AND VEALERS. 


Steers— 


550-900 lbs., Choice ...$ 8.91 $9.84 $ 
Good ° 5 ; 


8.15 


& 
> 
te 


Medium 

Common 
900-1100 Ibs., Prime . 

Choice ... 


S 
or 
a 


Good .... 
Medium 
Common 

1100-1300 lbs., Prime 
Choice ... 
Good .... 
Medium . 

1300-1500 lbs., Prime 
Choice ... 
Good 


SRE ESNOAME 


90 90 29 3.00 GOS eID. GON 
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Heifers— 
550-750 Ibs., Choice ... 
Good .... 


750-900 Ibs., 





Goo 
Common and medium .... 
Low cutter and cutter.... 


Bulls (yearlings excluded)— 


Good (beef) 

Cutter, com. and med 
Vealers— 

Good and choice 

Medium 

Cull and common 
Calves, 250-500 lbs.— 

Good and choice 

Common and medium 

HOGS. 

Light light, 140-160 lbs.— 

Good and choice 


Light weight, 160-180 lbs.— 
Good and choice 


Light weight, 180-200 lbs.— 
Good and choice 
Medium 

Medium weight— 


200-220 lbs., good & 
220-250 Ibs., good & 


Heavy weight— 


250-290 lIbs., good & 
290-350 lbs., good & 
Packing sows— 
275-350 Ibs., good 
350-425 lbs., good 
425-550 Ibs., good 
275-550 Ibs., medium 


Slaughter pigs, 100-140 
Good and choice 
Medium 
1Excluding processing tax. 


LAMBS AND MUTTONS. 
Spring lambs— 
- 12.08 
Medium .... 
Common 





Medium 
Common 


Medium 
Common 


Yearling wethers— 
Good and choice 
Medium 

Ewes— 

Good and choice 
Common and medium 


1 


Pad 


) 
ints: BE: SBF 


PAD BPSIm G5: ASS: o 


8.84 
7.73 
6.61 


0.16 


Ssh 


apth: «shh 
S38 


Bee 
: SRE: 
$s - 

o 


BBR Saeee 
§ PEP P32 PPP BPX 
32 £88 88 82S SRBE 


xg 


2 


29 29 
Fe Res 


@¢ gogogogo 
RS S338 85 Sf 


@ 090 





9.57 
8.74 


5.70 3.41 
4.63 2.28 


1Shorn basis beginning May 11, 1936, at Chicago; 


also April 29, 1935. 


Quotations based on ewe and wether lambs. 
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MAY FEDERAL SLAUGHTERS RECEIPTS AT CHIEF CENTERS LIVESTOCK AT 69 MARKETS 


Federal inspected slaughter of all Week ended June 13, 1936: Movement, 69 markets, May, 1936: 
classes of livestock during May, 1936: as 0 cnet Otte Bie tee 


Local Ship- 
Sheep and Week ended June 13.. 293,000 199,000 Receipts. slaughter. ments. 
Cattle. Calves. lambs. vine. Previous week “199,000 325,000 # 
Baltimore 8,059 (1) (1) 1935 229,000 297,000 
Buffalo (1) (1) (1) 1) 201,000 May, 1936 1,000,233 644,803 351,080 
Chicago 117,938 34,495 = 5 599,000 331,000 May, 1935 1, 637,752 417,159 
Cincinnati 12,076 9, ny z ‘ May av. 5 years....1,046,999 687,717 395,441 
Cleveland ( 4 : At 11 markets: 
a, toe 22,559 > Week ended June 13 
(1) qa Previous week May, 1936 357,421 

(1) (1) (1) 935 May, 1935 396,564 
Kansas City ° 98,495 : : 332,000 May av. 5 years.... 387,180 
Milwaukee . (1) (1) : 
New York 26,603 8 193,646 ) 
Omaha f 102,781 zu May, 1936 1,750,459 1,276,324 
Philadelphia : 3,994 ee ) At 7 markets: : . - May, 1935 1,551,021 1,074,948 
St. a , Week ended June 13.... May av. 5 years....2, 751, 539 1,957,585 
Sioux Ci »40 : 08 Previous week 
So. St Paul a 11 180 102913 1935 


All oth 000 May, 1936 1,943,500 888,785 
stations 319,567 ‘ 504,897 1,596,269 3% May, 1935 2,251,059 1,226,717 

Total 2 May av. 5 years.. + 12)401;425 1,276,507 
‘otal: 


785,516 1,212,725 2,579,414 
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: BRRS: SENE 





me 


Lay totals 812,290 1,266,791 2,558,733 


10 months MEAT SUPPLIES AT EASTERN MARKETS 


ended Apr., 

1936 8,659,548 4,763,573 14,795,130 23,187,453 (Reported by the U. S. Bureau of Agricultural Economics.) 

New York, 

Brooklyn, WESTERN DRESSED MEATS. 

Jersey City NEW YORK. PHILA. 

38,189 73,175 232,867 147,956 STEERS, carcass Week ending June 13, 1936 2,277 

(1) Included in ‘‘All Other Stations.’’ Week previous pay 
(2) Commercial only. Same week year ago...... geevesedaagnebeeee 1,955 


(3) Slaughter figures in this group of cities are COWS, carcass Week ending June 13, 1936 708 
included in the = above for ‘‘New York’’ and Week previous 830 
“ ” . . 

‘All other stations’’ and are combined here to Same week year ago 


show total in the greater New York district. 

BULLS, carcass Week ending June 13, 
Week previous 
Same week year ago 


Week ending June 13, 
Week previous 
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U. S INSPECTED HOG KILL VEAL, carcass 


Kill at 8 points week June 12, 1936: Same week year ago 


Week Cor. LAMB, carcass Week ending June 13, 
ended Prev. week, Week previous 
June 12. week. 1935. Same week year ago 


Kansas City, Kans : 74,541 MUTTON, carcass oe a 13, 


Om 21,7 
St. , & Kast St. Louis Same week year ago 1,284 
Sioux City 17, t . ~ : 
St. Joseph 3 10,449 PORK CUTS, lbs. Week ending June 13, 301,489 
St. aa # 27,52: 2 Week previous 
N. 5 26,442 Same week year ago 

252.020 BEEF CUTS, Ibs. Week ending June 13, 341,871 

aati . Week previous 436,320 

Same week year ago 439,937 


LOCAL SLAUGHTERS. 


Week ending June 13, 1936 9,216 
Week previous 10,036 


STOCKERS AND FEEDERS CATTLE, head 


Se. 2@ 


90 90 go 90 


Shipments from 12 principal markets 
during May, with comparisons: 
Cattle and 
calves. Hogs. Sheep. 

102,352 

49,155 

13,514 36,269 

165,900 1,853,179 


June 30, ’34 ....1,951,128 319,080 2,369,507 


Same week year ago 


Week ending June 13, 1936 
Week previous 

Same week year ago 

Week ending June 13, 1936 
Week previous 

Same week year ago 

Week ending June 13, 1936 
Week previous 

Same week year ago 


7,298 


16,463 
16,773 
15,970 


31,732 
35,297 
25,816 10,870 
54,663 6,012 
63,842 5,513 
71,163 7,080 
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BUY FROM BEMIS 


Roll Duck Beef Quarter Covers 
Inside Truck Covers Truck Covers 

Beef or Neck Wipes Beef Bleaching Cloths 

Lard Press Cloths Parchment-lined Cloth Bags - WwW R | T E 
Cheese Cloths Stockinette 

Scale Covers Cloth Bags 
Tarpaulins Bags for by-products 


“America’s Foremost Supplier to the Packing Industry” | terials. The prices 
BEMIS BRO. BAG CO., 420 Poplar St.,St. Louis, Mo. are right. 





for free samples of 


any of these ma- 




















Week ending June 20, 1936 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 


Sat., June 13.... 
Total this week.. 
Previous week 
Year ago 


3. 
Two years ago... 10, 737 


Cattle. Calves, 
406 23 
1,865 307 
213 
68 
158 


Mon., June 8.... 
Tues., June 9.... 


Total this week.. 981 928 


Previous week 1 1,410 
Year ago 9,009 670 5,992 619 
Two years ago...12,2 217 8,929 2,372 
Total receipts for month and year to June 13: 
June—— Year 
1936. 1935. 1936. 1935. 
Cattle 65,443 862,561 
Calves : 16,659 179,060 231,371 
Hogs : 117,787 1,706,327 1,791,414 
Sheep 79,645 1, "090, 318 : 561,388 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Sheep. Lambs. 


Week ended June 13. %. = $ 3.75 
Previous week 3.35 
1935 2.50 


1.50 


$ 1.90 


SUPPLIES FOR CHICAGO PACKERS. 
Hogs. 
Week ended June 13 66,838 
Previous week 
1935 


HOG RECEIPTS, WEIGHTS AND PRICES. 
No. Avg.  —Prices— 
Rec’d. Wgt. Top. Avg. 
72,200 
017 
60, 266 


Week ended June 13.. 
Previous week 
1935 


Ay. 1931-1985 108,400 245 $6.30 $ 


CHICAGO HOG SLAUGHTERS. 
— slaughtered at Chicago under federal in- 
spection for week ended Friday, June 12, 1936: 


Week ended June 12, 1936 
Previous week 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago 
and shippers week ended Thursday, June 18, 


Week ended 


ckers 
1936: 
Prev. 
week. 
33,783 
30,020 
6,104 


69,907 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


CORN BELT DIRECT TRADING 


(Reported by U_S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., June 18, 1936.—At 
20 concentration points and 9 packing 
plants in Iowa and Minnesota hog re- 
ceipts were light and demand broad this 
week. Butcher hogs were 5@15c higher 
compared with last week’s close, ex- 
treme heavy weights being up the least. 
Packing sows were steady to 10c higher. 
Late sales good to choice 180 to 220 
lb. truck deliveries $9.70@9.90. Long 
haul truck and rail deliveries, $9.85@ 
10.10. Some car hogs $10.15 and above. 
Bulk of 220 to 250 lb. truck hogs sold 
$9.60@9.85; 250 to 290 lb., $9.30@9.70; 
290 to 350 lb., $9.00@9.40; better 160 
to 180 Ib., $9.35@9.70; 140 to 160 lb. 
more or less nominal at $8.75@9.35. 
Bulk good light sows $8.50@8.75, car 
deliveries $8.95 and above. Heavier 
weights by truck $8.10@8.50, few ex- 
treme heavies below $8.00. Stags with- 
out weight dockage mostly $7.00. 

Receipts week ended June 18, 1936: 
This Last 
week. week. 

18,800 
16,000 
39,400 
14,900 
14,600 
20,900 


Friday, June 12 
Saturday, June 13 
Monday, June 15 
Tuesday, June 16 
Wednesday, June 17 
Thursday, June 18 


NEW YORK LIVESTOCK 


Receipts week ended June 13, 1936: 
Cattle. Calves. Hogs. Sheep. 
9,293 3,907 
a ie 
4,850 11,270 
16, 436 15,177 

14,213 


i 707 17,503 


Jersey City 
Central Union 
New York 


Previous week 
Two weeks ago 








LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and 
retail fresh meat prices, New York, during May, 1936: 


Average prices! 
live animals 
per 100 lbs. 

Chicago. 
Apr., May, 
1936. 1935 

Steers— 

$10.22 

Good . 9.04 

Medium 39 7.82 

Lambs— 

Choice 

Good 

Medium 

Hogs 

Good 


11.11 
10.86 
10.47 


10.74 


Average w holesale, 
prices of carcasses? 
per 100 lbs. 
New York. 
Apr. 
1936. 


Composite retail 
price in cents* 
per Ib. 
New York. 
May, May, 
1936. 1935. 


May, May, 

1936. 1935. 
13.61 14.98 

7 52 13 8 
11.52 12. 9 


$19.60 
18.15 
15.53 


$33.04 
27.48 
23.00 


$36.40 
32.32 
27.35 


22.15 


21.26 
19.68 


20.67 
20.06 
19.08 


16.77 
15.85 
14.87 


32.59 
27.85 
24.39 


27.74 
23.81 
21.45 


20.57 20.99 21.26 26.54 27.11 26.76 


1Average of daily quotations on choice steers 1100-1300 lbs., good and medium steers 900-1100 lbs.; 
tax. 


lambs 90 lbs. down; hogs 200- 


220 Ibs., excluding processing 
2Average of daily quotations on beef carcasses 500-600 Ibs.; 


lamb carcasses 38 Ibs. down; ho; 


4 
products consisting of smoked hams, bacon, picnics, and fresh loins and lard combined in proportion to 


their respective yields from live weight. 


*Composite average of semi-monthly retail quotations on various cuts (including lard) combined in 
proportion to their respective yields from live weight. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROYI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 13, 1936, 


Chicago .... 
Kansas City 


Sioux City 
Wichita .... 


Fort Worth 

Philadelphia 
Indianapolis 

New York & Jersey City. 
Oklahoma City 
Cincinnati 
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CANADIAN LIVESTOCK PRICES 
BUTCHER STEERS. 

Up to 1,050 lbs. 
Week 
ended 

June 11, 


Last 
week. 
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, ST, JOSEPH. MILWAUKEE. 
PACKERS’ PURCHASES cain: Teak aie Cattle. Calves. 
Purchases of livestock by packers at principal Swift & Co 490 Plankinton Png. Co. 1,719 3,962 
centers for the week ended Saturday, June 13, Armour and C 575 U. D Co., N. ¥ 
1936, as reported to The National Provisioner: Others 081 ad 


CHICAGO. 4,197 1,109 "78 


Hogs. Sheep. SIOUX CITY. 35 ee 
— = Os Ly eof Cattle. Calves — 
Swift & Co 3) 5 ’ " 
Mor nor 8th Cudahy Pke. 475 110 6,861 
Wilson & Co ‘ , Armour an . RECAPITULATION. 
Anglo- Amer. Prov. Co.... 744 eS Swift & Co 115 «4,045 é 
G. H. Hammond Co Shippers 270 47 g CATTLE. 
11,331 ‘ f Others 283 19 Week 
11,156 32 420 = ended Prey. 
Brennan Packing Co., 1,995 hogs; Western Pack- * June 13. week. 


ing Co., Inc., 1,665 hogs; Agar Packing Co., 4,274 ST. PAUL. Chicago ° - 37,117 38,850 
12,532 


. D. Bz ° 37 emee 
Armour and Co., Mil. 764 1,988 
N. Y. B. D. M. Co. 20 


to tataintaten 
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Not including 303 cattle, 716 calves, 31,172 hogs ° 4'309 12,050 1,348 Sioux Oitp ne 7 
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Order Buyer of Live Stock 


L. H. MeMURRAY | | ~/iwuvestock suy 
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Indianapolis, Indiana 
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| LIVE STOCK BUYER... 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 
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It’s Guaranteed for 10 Years—The Famous 


C-D TRIUMPH 


Everlasting Plate— 
for All Makes of Meat Grinders 


If you have trouble with your grinder 
plates and knives, consult The Old Timer. cp cut-More Knives with changeable blades 
Send for price lists and information. —The OK Knives with changeable blades— 


Superior OK reversible plates. We can fur- 
e nish plates with any size holes desired from 
Chas. W. Dieckmann 


yy-inch up. Special designs made to order. 


SPECIALTY MFRS. SALES CO. “Chicago: 





le THE MAN WHO KNOWS 
show you the way to 
seasoning satisfaction ! 


eee FLAVOR e 


BRILLIANCE e PURITY 


Grown in U.S.A. 











Whether you're selling on quality or 
selling on price, you need MAYER 
Seasoning—because it gives any prod- 
uct finer, delicious flavor that helps 
beat competition. 

MAYER Seasoning is the true way 
to seasoning satisfaction. It will prob- 
ably cost no more to use than your pres- 


Red, sweet and rich .. . PIMIEXO adds eye ap- 
peal, improved flavor and quality to sausage 
products. Its distinctive flavor and brilliance 
comes from the “meaty” structure of the “pod,” 
grown specially in U.S.A. for packing trade needs. 

Powdered fine, with full condiment value, 
PIMIEXO spreads efficiently without speckling 
or uneven distribution. It goes 25% further, 
making it less expensive besides being superior 


A : i : in quality. 
ent inferior seasoning. Try it and see! 


Special blends available for al] sau- 
sage varieties, specialties, etc. 


(AY INGE) EAD 


6819-27 S. Ashland Ave., Chicago, Ill. 
CANADIAN PLANT: WINDSOR, ONTARIO 


For bright, natural sausage and increased 
sales at less cost use PIMIEXO. Samples will 
be gladly furnished. Write today. 


Chili Products Corporation, «7». 


1841 E. 50th St 160 E. IMlinois St. 
LOS ANGELES, CALIF. CHICAGO, ILLINOIS 


























S.HOLST KNUDSEN 


E.W.CARLBERG CO. 
rk City sc 


O5 Hudsor S+. New Yo 








WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


E has stood the test of time. To us, he is a symbol of all those fine qualities we like best... 
We like to think that this is true, also, of our Gude U Brand Dry Sausage. It, too, has stood 
fees test, and won its friends... not in a few weeks ...ora few months... but in more than 
50 years. 
@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 
@ 4. Cooked Salami in artificial casing @ 5. Peperoni 


OMAHA PACKING COMPANY CHICAGO 
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Meat Packing 40 Years Ago 
(From The National Provisioner, June 20, 1896.) 


Swift & Company purchased interest 
in business of John S. Coates & Co., 
wholesale beef dealers, Greenfield, 
Mass., new firm to be known as Swift, 
Coates & Co. 


R. F. Steffens was appointed New 
York manager of Cudahy Packing Co. 


Otto Stahl, provision dealer, West 
46th st., New York City, made improve- 
ments to his plant, including addition 
of refrigerating machine and ice box. 


Prices of hogs and provisions were 
reported as nearer to basis of parity, 
and “this gives some hope to the trade.” 

Sale of seats reported on New York 
Produce Exchange at $250 each. 

Hess Bros., Union Stock Yards, Chi- 
cago, opened factory for manufacture 
of albumen and dried blood. 

M. Frankfort, well-known ‘leo oil ex- 
porter of New York, returned from a two 
months’ visit to Europe, and reported 
finding THE NATIONAL PROVISIONER 
everywhere he went on the other side. 

Allan Hughes, London, England, 
known as the “mutton king” of the 
world, arrived in the United States for 
a visit. 

Light and medium weight live hogs 
at New York were quoted at $3.60@ 
3.95 and heavy weights at $3.20@3.50. 


Meat Packing 25 Years Ago 


(From The National Provisioner, June 24, 1911.) 


Henneberry & Co., Arkansas City, 
Kas., made arrangements with farmers 
delivering livestock to their plant to 
have them tagged for identification in 
case of condemnation. Farmers in that 


area were determined to free their 
herds from disease. 


Motion of Chicago packers for re- 
hearing of motion to quash indictments 
charging violation of Sherman anti- 
trust act denied by U. S. district court 
at Chicago, decision hinging on what 
was regarded as “reasonable” restraint 
of trade. 

Morton-Gregson Packing Co. resumed 
operations at Nebraska City, Neb. 

Interstate Cottonseed Crushers’ As- 
sociation publicity bureau ended its an- 
nual report with this advice (as appli- 
cable in 1936 as in 1911): “Early to bed, 


early to rise, work like hell and adver- 
tise.” 


Week ending June 20, 1936 


John E. Smith’s Sons Co. erected a 
large steel and concrete addition to 
their machine shops at Buffalo, N. Y. 


Gunn’s Ltd., Toronto, established the 


first refinery for cottonseed oil products - 


in Canada, equipped to manufacture 
compound, cooking oils and salad oils, 
with a capacity of 20,000,000 lbs. per 
annum. 


Jacob Dold Packing Co., Buffalo, N 
Y., opened new 5-story branch house 
in Richmond, Va. 


James Weston, New York Butchers’ 
Dressed Meat Co., with Mrs. Weston, 
sailed for Ireland for his annual visit 
to his farm in that country. 


Fred Burrows, of G. H. Hammond 
Co., Chicago, and Gustav Bischoff, sr., 
St. Louis Independent Packing Co., 
were New York visitors. 








PACKER LEADER SOME DAY. 
His essay on international peace won the 
$5,000 first prize for Owen Matthews III, 
19-year-old employee of Swift & Com- 
pany at North Portland, Ore., in a recent 
contest sponsored by Eddie Cantor. The 
$5.000 is to be spent for a college educa- 
tion. Matthews’ latest achievement tops 
a list which includes representing Amer- 
ica as a delegate at a Boy Scout jamboree 
in Hungary. graduating from high school 
with honors and passing college entrance 

examinations with high marks. 


Chicago News of Today 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,307 cattle, 5,288 
calves, 31,992 hogs and 6,832 sheep. 


L. W. Rowell, Swift & Company, fer- 
tilizer department, has been named on 
the executive committee of the National 
Fertilizer Association. 


John A. Sokol, president, Sokol & 
Co., importers, has been appointed by 
the American Spice Trade Association 
to visit the Balkan states to negotiate 
with shippers of herbs, particularly 
Dalmatian sage, regarding compliance 
with U. S. Department of Agriculture 
rulings. 


It was announced this week that the 
annual meeting of the Tanners’ Council 
of America will be held at the Palmer 
House in Chicago, October 15 and 16. 


Homer Davison, vice president, Insti- 
tute of American Meat Packers, re- 
turned this week from a trip to the 
Pacific Coast. 


Davenport R. Phelps, San Francisco, 
Pacific Coast representative of the Na- 
tional Livestock and Meat Board, was 
in Chicago this week in attendance at 
the annual meeting of the board. 


E. W. Silvester, a director of Sil- 
vester Bros., Ltd., Sydney, Australia, 
was in Chicago this week with Mrs. 
Silvester in the course of a round-the- 
world tour. Silvester Bros. are the 
largest sausage manufacturers in Aus- 
tralia, and also extensive meat proces- 
sors. An illustrated description of their 
new plant appeared in the May 2 issue 
of THE NATIONAL PROVISIONER. 


Ellsworth C. Riley, who now heads 
the brokerage firm of W. T. Riley, 
Philadelphia, was in Chicago this week 
renewing acquaintances in the trade. 
Mr. Riley’s long connection with the 
packing industry gives him a fine back- 
ground for carrying on the work of his 
late father, and he is making a fine 
impression in the trade. 


Livestock leaders attending the an- 
nual meeting of the National Livestock 
and Meat Board in Chicago this week 
included Albert K. Mitchell, president, 
American National Livestock Associa- 
tion, Bell Ranch, N. M.; F. R. Marshall, 
secretary, National Woolgrowers’ As- 
sociation, Salt Lake City; E. B. Spiller, 
secretary, Texas-Southwestern Cattle- 
men’s Association, Fort Worth, Tex.; 
J. H. Mercer, secretary, Kansas Live- 
stock Association, Topeka, Kas.; D. M. 
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“C-B” Cold Storage Door 


“‘The Better Door that Costs no More’’ 


There is a “C-B” Cold Storage Door for 
every cold storage need. 

“C-B” Cold Storage Doors of any type can 
be completely metal clad. Entire door and 
frame are each completely enclosed with 26- 
gauge galvanized iron. 

Unexcelled for use where moisture and 
steam are present, as in packing plants, etc. 





Write us for a “C-B” Cold Storage Door 
catalog and price list. 

Get full information before you buy. 

A trial will convince you of the superior- 
ity of the design, workmanship and finish 
of the “C-B” Cold Storage Door—“the Bet- 
ter Door that Costs no More.” 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., Cincinnati, Ohio § 824 Exchange Ave., U. S. Yards, Chicago, IIL. 








FEINBERG KOSHER 
SAUSAGE COMPANY 


Manufacturers of “{3’S 
Strictly Kosher Sausages 
and Smoked Meats 
JOBBERS WRITE FOR PRICES 
809-813 Lyndale Avenue, N., Minneapolis, Minn. 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 


PHILADELPHIA 


BROKER 
DACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











Refrigerate 
Trucks & Trailers 


with 
¢ a 


ELECTRICAL POWER SYSTEM 


“CENTURY” works with any standard 
truck type compressor and cooling coils. 
Keeps bodies at any set temperature. ‘‘In- 
Transit” operating costs—i1c per hour. 
ASK US TO PROVE IT! 
Write for full details, including amazing 
cost-reduction records for CENTURY 
users. Address 


CENTURY ELECTRIC CO. 
Mfrs. of “Century” Motors and Fans, 
1806 PINE STREET, ST. LOUIS, MO. 








Our Consulting Service Will 
Solve Your Problems 


Steam...Power...Water... 

Refrigeration... Air Conditioning 

Consult Us Before You Spend 
BRADY, McGILLIVRAY & MULLOY 


CONSULTING ENGINEERS 


1270 Broadway 
New York City, N. Y. 


37 West Van Buren St. 
Chicago, Ill. 














Make YOUR Container say QUALITY 


Arrractive, colorful lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise of any 
kind that is not packed in an attractive container. For years Heekin has 
served packers with lithographed cans for every requirement. Today Heekin 
personal service is ready to assist you in making your present can more beau- 
tiful ... more attractive for the purchaser. Write for information. 





THE HEEKIN CAN CO—CINCINNATI, OHIO 
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Hildebrand, president, U. S. Livestock 
Association, Seward, Neb.; C. B. Den- 
man, National Livestock Marketing 
Association, Farmington, Mo.; W. B. 
Tagg, National Livestock Exchange, 
Omaha; A. D. McKee, Creston, Ia., and 
F. G. Ketner, Columbus, O., National 
Swine Growers’ Association; A. Sykes, 
Ida Grove, Ia., Corn Belt Meat Pro- 
ducers’ Association; H. W. Farr, Gree- 
ley, Colo., Colorado-Nebraska Lamb 
Feeders’ Association. 


Announcement is made of the election 
of Albert F. Hunt as vice president of 
Swift & Company, with jurisdiction 

over general plant 
operations, laborato- 
ries and research ac- 
tivities and construc- 
tion work. Mr. Hunt 
has a record of 27 
years’ experience 
with Swift, covering 
many departments. 
Since 1930 he has 
been connected with 
the National Leather 
Co. as vice president, 
and later as presi- 
dent. He comes 
from Boston on June 
15 to assume his duties at Chicago. 


I, W. Ringer, Seattle, Wash., repre- 
sented the National Association of Re- 
tail Meat Dealers at the annual meeting 
of the National Livestock and Meat 
Board in Chicago this week. C. V. 
Whalin, chief, livestock, meat and wool 
division, and B. F. McCarthy, chief 
marketing specialist, represented the 
U. S. Bureau of Agricultural Economics. 


Senor Alejandro Shaw, banker and 
livestock leader of Buenos Aires, Ar- 
gentina, was guest of honor at a dinner 
in Chicago on the evening of June 18 
given by Frederick H. Prince, chair- 
man of the board, Armour and Com- 
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pany. Guests included president R. H. 
Cabell of Armour and Company, presi- 
dent G. F. Swift of Swift & Co., chair- 
man Thomas E. Wilson of Wilson & 
Co., president Wm. Whitfield Woods of 
the Institute of American Meat Pack- 
ers, Gen. Charles G. Dawes, Walter J. 
Cummings, Philip D. Armour, A. Wat- 
son Armour, W. W. Shoemaker, Chas. 
J. Faulkner, jr., Laurance Armour, 
E. L. Lalumier and others. 


Hide and Leather Association of Chi- 
cago will hold its annual golf outing all 
day on June 26, at the Illinois Country 
Club. Luncheon and dinner will be 
served to those attending and there 
will be many prizes for golfers. Reser- 
vations may be made with William Bor- 
mann, chairman of the committee on 
arrangements. 


Countrywide News Notes 


L. O. Burkholder, public relations de- 
partment, Cudahy Packing Co., Los 
Angeles, Calif., is making a series of 
talks before civic groups at Denver, 
Colo. 


Ground has been broken for the new 
sausage factory of Andy LEiter at 
Antigo, Wis. 


W. W. Rucker is the new manager for 
the Swift & Company branch at Spo- 
kane, Wash. 


Walter Hansen, president, Hansen 
Packing Co., Butte, Mont., is continuing 
to improve, according to recent reports. 
Mr. Hansen was seriously injured in 
an automobile accident near Humboldt, 
Nev. 


Fire in the smokehouse of the Green- 
wood Packing Plant, Inc., Greenwood, 
So. Car., damaged about 600 Ibs. of 
meat and considerable equipment. 


Chicago Kosher Sausage Manufactur- 


FISHING RIVALRY. 


When Will Felin of Philadelphia enter- 
tained Fred Tobin of Rochester, N. Y., on 
his fishing boat, the “Elsara,” in the 


Florida Everglades in March, the Roches- ~ 


ter packer (left) hooked a 45-lb. tar- 
pon. Felin (below) claims his fish 
weighed 55 lbs. 


ing Co. has been chartered in Los An- 
geles, Calif., with capital of $25,000, by 
H. S. Sucherman and others. 


Robert H. Outhwaite, general man- 
ager, John Morrell & Co., Topeka, 
Kans., and president of the chamber of 
commerce of Topeka, headed the big 
demonstration which took place in that 
city on June 11, when announcement 
was made of the selection of governor 
Alfred M. Landon as Republican candi- 
date for the presidency. Mr. Outhwaite 
extended greetings and congratulations 
of the governor’s neighbors and friends. 


W. N. W. Blayney, former head of 
the Blayney- Murphy Co., packers, 
Denver, Colo., and a leader in Western 
livestock and packing circles for many 
years, died in Denver on June 12 after 
a brief illness at the age of 76. He 
was a founder of the Blayney-Murphy 
Company and was founder and presi- 
dent of the Fort Lupton Packing Co., 
Fort Lupton, Colo. He was a civic 
leader in Denver for many years and 
active in industrial affairs. He is sur- 
vived by his widow, a daughter, Mrs. 
Helen Blayney Stubbs, and four grand- 
children. 


Michael Isecovitz, Lancaster, Pa., 
passed away on May 28, after more 
than 85 years in wholesale meat and 
livestock activities. Although his health 
had been failing during the past year, 
Mr. Isecovitz’s death was sudden and 
unexpected. He had been a member 
of the Lancaster Livestock Exchange 
and was active in local charity and wel- 
fare work. He is survived by his 
widow, two sons, one daughter, two 
sisters and six brothers, of whom David 
Isecovitz is a member of the firm of 
Reading Hide & Tallow Co., Reading, 
Pa.; Morris Isecovitz, commission order 
buyer in the Lancaster stockyards; 
Charles C. Isecovitz, meat broker, New 
York City; Benjamin Isecovitz, Tampa, 
Fla., and Nate and Clarence Isecovitz, 
who are associated together in the meat 
business at Pottsville, Pa. 


New York News Notes 


R. E. Buchanan, sausage department, 
and Dr. F. W. Kurk, laboratory divi- 
sion, Wilson & Co., Chicago, were in 
New York last week. R. R. Fahringer, 
district sales office, New York, returned 
East last week after having spent two 
weeks at the Chicago office. 


P. L. Bates, produce department, and 
Dr. B. S. Cheney, chief of the medical 
staff of Armour and Company, Chicago, 
were in New York last week and Dr. 
Cheney included a visit to the plant of 
the New York Butchers Dressed Meat 
Co. 


John B. McHugh, personnel manager, 
New York, Butchers’ Dressed Meat 
Company, is spending his vacation at 
Virginia Beach, Va. 


Branch house and office men of 
Wilson & Co., New York, participated 
in a kickers’ tournament at the Dun- 
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Hog, Sheep, Beef Casings 
Certified Casing Color 

















LONDON 











INDEPENDEN 


NEW YORK 


Gane 


CHICAGO 





T CASING COMPANY 
13335 West Forty-Seventh Street, Chicago, Illinois 
HAMBURG 


Shurstitch Sewed Casings 
Special Hereford Flour 


WELLINGTON 














woodie Country Club, Yonkers, N. Y., 
on June 16, with awards of prizes to 
outstanding players at a dinner in the 
evening. Among those receiving recog- 
nition were A. Goldschlager, manager, 
Wilson & Co., New Haven, Conn., 
branch, set of matched irons; F. R. 
Faetcher, Central Union Stock Yards, 
set of matched wood; J. E. Gingher, 
Wilson & Co., New York district office, 
leather golf bag; A. E. Nelson, New 
York district manager, rain jacket. A 
duffle bag was awarded L. L. MacKay, 
manager, Wilson & Co., No. Sixth 
street branch, as a special nearest the 
cup prize, with grand consolation award 




























































































New York district office. Visitors in- 
cluded J. I. Russell, former Boston and 
New York district manager, now re- 
tired; Thomas Harrigan, curled hair 
department, Wilson & Co., Chicago, and 
H. A. Haberman, manager, Wilson 
Western Sporting Goods Co., New 
York, with two members of his staff. 
Meat and fish seized and destroyed 
by the health department of the city 
of New York during the week ended 
June 13, 1936, were as follows: Meat 
—Brooklyn, 14 lbs.; Manhattan, 1,041 
Ibs.; Bronx, 47 lbs.; Queens, 11 lbs.; 
Richmond, 30 lbs.; total, 1,143 lbs. Fish 
—Manhattan, 3 lbs.; Richmond, 12 lbs.; 


MORE MEAT CONSUMPTION 


(Continued from page 17.) 


has more than held its own, the Board 
points out. In the 10-year period end- 
ing with 1934, the per capita consump- 
tion of meat was 5.9 pounds greater 
than in the previous decade. 

A better knowledge of meat cookery 
and a better appreciation of its high 
food value, have played an important 
part in this increase. Today, meat is 
the leading item in the food budget of 
the American homemaker who spends 
annually more than $7,000,000,000 to 
provide her family with three square 












going to Charles Ferrari, Wilson & Co., 


High Handling Costs and Spoilage prey 
on your food stuffs in transit. Guard load 
and profits in 


MASTERCRAFT TRUCK BODIES 


They protect the product, save valuable 
time, give big advertising value without 
a price penalty 


LUCE MFG. CO., LANSING, MICH. 


total, 15 Ibs. 


























Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 








DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 























meals a day. 

















PAPRIKA 














Insure high quality, preserve 
bright color and add flavor 
to sausage with SUNFIRST 






Your Spice House can supply SUNFIRST 











CHRISTENSEN & McDONALD 
ARCHITECTS — ENGINEERS 
59 East Van Buren St. Chicago, Illinois 








@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning 
INDUSTRIAL AND CONSTRUCTION LOANS 




















SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
30 No. LaSALLE ST. CHICAGO, ILLINOIS. 


SERVING = 
THE MEAT PACKING INDUSTRY 
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PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 17, 
1936, or nearest previous date: 






Sales. High. Low. — Close. — 
Week ended. June June 
June 17. —June 17.— 17. 10.* 
ymal. Teather.. 1,700 3% og 3% 3% 
“po. Pfd. .... 900 50% 50% 50% 51% 
mer. H. & L.. 1,800 6% 6 6 63 
“_— Pi. .... oe 37% 37% £37 
Amer, Stores .. 700 2814 28 28 271% 
Armour Ill. ...11,750 4% 4% 4% 4% 
es of. .... ae Be 73 73 75 
Do. Del. Pfd. 600 1074 107% 107% 108 
Beechnut Pack. 600 93 93 93 96 
Bohack Ye 25 6 6 6 6% 
eS 0 36 36 36 36 
Chick Co. Oil.. 4,500 21 20% 20% 21% 
Childs Co...... 5, 9% 8% 8iz 15 
Cudahy Pack... 700 36 36 36 361% 
First Nat. Strs. 4,200 47% 47 47 46% 
Gen. Foods..... 14,800 42% 41% 42% 4014 
Gobel Co....... 2'000 45% 4MesCi4Q 4H 
Gt. A&P Pfd 150 126% 126% 126% 125% 
Do. > 330 115 114 5 114 
Hormel, G. ss oe — a asic cece 16% 
Hygrade Food.. | 700 4% 4) 4% 4% 
Kroger G. & B. 7,200 22% 22% 22% 22% 
Libby McNeill.. 2,300 7% 7% 7% 7% 
Mickelberry Co. 3,450 4% 3% 3% 44 
“we é@H. PM... 70 6% 6% 6% 6 
Morrell & Co... 300 45 45 45 4436 
Nat. Leather. 200 1% 1% 1% 1% 
Nat. Tea... 1.200 8% 814 814 8% 
Proc. & Gamb. ‘15, 500 4416 43% 441, 41% 
Do. Pr. Pfd. 90 118 118 118 11856 
Rath Pack..... apis Samia aac wie 22 
Safeway Strs... 2,200 32% 31% 31% #$$32% 
Do. 6% Pfd.. 40 111% 111 1114 111% 
Do. 7% Pfd.. 40 112 112 112 112% 
SSS arr eee eee ee 
Swift & Co..... 8400 21% 21% $=21% 
Do. Intl...... 3,800 31%4 30% 31% 
v. 8. Leather.. 400 6% 656 65, 
Do. A - 600 125g 125% 125% 
Do. Pr. 'Pta. » 000 84 84 S84 
Wesson Oil..... 2,740 36% 36 3614 
Me. PM... * 300 30% 80% 80% 
Wilson & Co...11,000 7% 7% 714 
me PPO. ..ces 900 73% 73 73 


*Or last previous date 


NEWS OF THE RETAILERS 


Ed. Knuth has permit for erection of 
meat market in Wisconsin Rapids, Wis. 


Six & Fisk have engaged in meat 
business at 421 Capitol Way, Olympia, 
Wash. 


Arthur Berry has engaged in busi- 
ness at Salem, Ore., at Grand Central 
Market. 


Blue Ribbon Meat Co. has engaged in 
business at 56 Duboce st., San Fran- 
cisco, Cal. 


Louis Schwentner will open meat 
store at 2210 W. North ave., Milwaukee. 


Frank Dahlquist, Milwaukee, Wis., 
meat dealer, sold out to Clifford Larson, 
Warroad, Minn. 


Hans Kuross will open a meat mar- 
ket at 2712 E. Lake st., Minneapolis, 
Minn. 


Emil Bauer will conduct meat mar- 
ket at Dumont, Iowa. 


Morris Elsberg will open meat mar- 
ket at Spencer, Iowa. 


Dallas Robinson opened meat market 
at Lynch, Neb. 





AMONG NEW YORK RETAILERS 


The new state president, Louis Wag- 
ner, sr., and official staff, were visitors 
at the South Brooklyn Branch meeting 
on Tuesday of this week. Mr. Wagner 
Save a very inspiring talk and promised 
Some real action. Among other visi- 
tors were Ye Olde New York executive 


Week ending June 20, 1936 





MAY FRESH MEAT PRICES COMPARED 


New York 
Wholesale fresh meat prices for 
May, 1936, with comparisons: 


May, April, May, 
1936. 1936. 1935. 





BEEF. 

Steer— 
300-500 lbs., ¢ thoice ..... $13.55 $14.42 $18.94 
SS 12.49 13.40 17.35 
Medium --. 11.51 12.42 15.20 
Common ... ...- — 13.14 
500-600 lbs., Choice ..... 13.55 14.53 19.23 
Good ...... 12.50 13.50 17.75 
Medium ... 11.52 12.49 15.53 
COMMON. 22. cece avs Se 
600-700 Ibs., Choice ..... 13.61 14.98 19.60 
Good ...... 12.52 13.80 18.15 
Medium ... 11.58 12.75 16.05 
700 lbs. up, Choice ..... 13.62 15.15 19.97 
Good .cccoe 12.62 14.03 18.54 
Cow— OS 11.20 11.70 14.80 
Medium ... 10.45 10.75 13.30 
Common ... 9.80 10.05 11.80 

VEAL AND CALF CARCASSES. 

Veal—t Choice 16.80 15.98 
Good 15.34 14.68 
Medium 13.63 13.40 
Common 12.15 12.09 
Calf—4 Good . 13.84 
| ere oe 12.66 
Common ... .... nines 11.50 


1S8kin on. 
LAMB AND MUTTON. 
Spring lamb— 
Choice ..... 23.89 a 


Good ...... 20.2 coe, ae 
Medium ... 21.00 sane 16.15 
Common ... 19.29 * cane 
Lamb— 
38 lbs. down— Choice ..... 22.15 20.67 16.77 
Geek cccses 21.26 20.06 15.85 
Medium ... 19.68 19.08 14.87 
Common ... 17.88 17.79 13.94 
39-45 Ibs., Choice ..... 21.74 19.97 16.25 
BOGE cscsce 20.88 19.00 15.38 
Medium ... 19.36 18.00 14.43 
Common ... .... av0% 13.54 
46-55 lbs., Choice ..... 21.00 19.08 15.37 
Good ...... 20.03 18.12 14.73 
Yearling— 
40-55 lbs., Choice ..... 
Sana 
Medium 
Mutton (ewe) 70 lbs. down: 
Geek .sccace 10.95 12.72 9.56 
Medium ... 9.59 11.65 8.56 
Common ... 8.38 10.58 7.56 


FRESH PORK, 


Hams, 10-14 lbs. av......... 20.31 21.18 19.78 
Loins, 8-10 Ibs. av........... 20.69 21.48 23.49 
ee 20.35 21.10 23.06 
Dee Me. Bic cecteccss 19.35 19.88 21.36 
16-22 lbs. av.........0. 18.11 18.26 19.48 
Shoulders, N. Y. style, 
skinned, 8-12 lbs. av..... 16.60 16.94 17.92 
Picnics, 6-8 lbs. av......... owes cece cece 
Butts, Boston style, 
Se MN Mnint cs cane.c.c0e 19.18 20.12 21.45 
Spareribs, half sheet........ 12.39 13.33 13.90 


Chicago 
Wholesale fresh meat prices for 
May, 1936, with comparisons: 


May, April, May, 
1936. 1936. 1935. 








BEEF. 
Steer— 
300-500 Ibs., Choice ..... $13.30 $14.07 $18.34 
GOGE -cccves 12.28 12.86 17.06 
Medium ... 11.45 11.86 15.28 
Common ... 10.85 10.93 13.36 
500-600 Ibs., Choice ..... 13.30 14.31 18.48 
OS 12.28 13.05 17.06 
Medium ... 11.45 11.86 15.31 
Common ... 10.85 10.93 13.62 
600-700 lbs., Choice ..... 13.18 14.55 
GONE vivces 12.15 13.11 17.89 
Medium ... 11.18 11.86 16.01 
700 lbs. up, CREE: 6.52. 13.18 14.65 19.66 
ee 12.18 13.18 18.31 
Cow— eee 11.00 11.30 14.38 
Medium ... 10.38 10.55 13.17 
Common ... 9.88 10.05 11.77 
VEAL AND CALF CARCASSBES. 
Veal— Choice ..... .72 14.48 
Good .. 13.24 
Medium 11.84 
Common 10.59 
Calf— } 7s eee 
Medium 
Common 
18kin on. 
LAMB AND MUTTON. 
Spring lamb— 
Choice 22.25 17.13 
Good ...... 21.38 soc ae 
Medium ... 19.96 cece 15.39 
Common - 18.71 aoe —— 
Lamb— 
38 Ibs. down— Choice ..... 21.12 19.42 16.15 
odecece 20.48 18.73 15.20 
Medium 19.00 17.88 14.30 
Common ... 17.32 16.88 13.40 
39-45 Ibs., Choice ..... 20.70 19.03 15.65 
GE wccees 19.92 18.28 14.85 
Medium ... 18.49 17.38 13.98 
Common ... .... 15.05 13.32 
46-55 Ibs., Choice ..... 19.80 18.12 15.00 
eer 18.80 17.12 14.15 
Yearling— 
40-55 lbs., Choice ..... 
. ee 
Medium 
Mutton (ewe) 70 Ibs. down: 
eer 10.85 11.02 10.50 
Medium . 9.85 10.02 9.50 
Common .. 8.85 9.02 8.50 
FRESH PORK, 
Hams, 10-14 lbs. av......... 18.68 19.48 18.55 
SED TR. O¥ecccccccces 20. 20.97 2.64 
10-12 lbs. av........... 19.56 20.20 22.07 
TPES TR Bheoccccccces 18.75 18.98 20.64 
BOSD TR. Beiccecccecas 17.41 17.42 18.80 
Shoulders, N. Y. style, 
skinned, 8-12 Ibs. av....... 15.08 16.10 17.32 
Picnics, 6-8 lbs. av......... weve ‘nee ove 
Butts, a style, 
kkcabisats sane 18.25 19.15 21.18 
PP "halt | ES 12.08 12.87 13.05 








secretary, Joseph Eschelbacher, state 
vice president Leo Kaiser, and L. Wag- 
ner, jr. Delegates to the national con- 
vention are Joseph Rossman and John 
Harrison. Directors elected to the state 
board are Joseph Rossman and Harry 
Kamps. 


Reports of the state convention were 
heard at the meeting of Brooklyn 
Branch last week. Anton Hehn and 
Joseph Maggio were elected delegates 
to the national convention which will 
be held in Cleveland in August. Both 
Mr. Hehn and Mr. Maggio were also 
elected directors of the state associa- 
tion. 


A successful card party was held by 
the Ladies’ Auxiliary at the Coca-Cola 
plant in Manhattan last Thursday. 
About a hundred played cards and 
bunco and many prizes were awarded. 
The committee included Mrs. Fred 
Hirsch, chairman. Mrs. Gus Fernquist, 
Mrs. Chas. Hembdt, Mrs. Wm. Kramer 
and Mrs. Landshut. 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 





es ws wx a saa 
eo. 6.8 «8. 4 .@. 
mS Pd md mS mS mt 
SS ah se sO oe ah 
Beef: 3 US Be SR AeA 
Porterhouse steak .... .48 .50 .41 .40 .45 .34 
Sirloin steak ......... 387 .43 4.85 .35 .39 .30 
Round steak’ ........ 35 .42 .32 .31 .35 .25 
Rib roast, Ist 6 cuts. .30 .35 .26 .27 .31 .21 
Chuck roast ° -27 .18 .21 .25 5 
Plate beef .... AT 610 63 6 9 
Lamb: 
ae a = SS. 24 
Loin chops 7 38 .46 .44 .35 .39 
Rib chops o- 82 .87 .39 .82 .85 
UE © occ ca tcaseses . 12 13 «4.17 «1S «1B 
Pork 
Chops, center cuts.... .34 .37 .26 .34 .36 .24 
Bacon, strips ........ 38 .87 .25 .87 .35 .24 
Bacon, sliced ........ 43 .42 .29 .42 . 2 
Hams, whole ........ 32 .28 .21 .28 .26 .19 
Picnics, smoked ...... .- 24 .23 14 22 .14 
EE Satapencetoswsed tT SB BS BS a 
Veal: 
ES 43 .44 .88 .87 .37 .30 
BONS GEDD ccccccsece 35 .387 .81 .32 .30 .25 
Be EE. cen apine coos 30 .32 .25 .27 .28 .21 
Stewing sos ccoe ae «Cn (eS Ee 





1Top round at New York. 
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CHICAGO NARKE 


WHOLESALE FRESH MEATS 


Carcass Beef. 




















Week ended Cor. week, 
Prime native steers— June 17, 1936. 1935 
CE ED cccecccencests 14 @15 18% @19% 
PME. wwtesseeccas 1344@14% 1814@191%4 
800-1000 .ncccccccccees 13% @13% 184@19 
Good native steers— 
400- GOD nncccccccccece 13 @l4 164%@17% 
Si eS 13 @ 13% 164,@17% 
800-1000 ..cccccccccces 124% @13 17 @1s8 
Medium steers— 
4OO- GOD. ncccwcccccess 124 @12% 15 @16 
GOO- BOD .nccccccccsece 24@12% 16 @16% 
800-1000 2.0... cece eneee 24% @12% 164@17 
Heifers, good, 400-600....12 @13 15 @16% 
Cows, 400-600 ........... 10 @l11l% 10 @13 
Hind quarters, choice.... @19% @23 
Fore quarters, choice.... @10 @15 
Beef Cuts. 
Steer loins, prime @28 unquoted 
Steer loins, No. @27 @35% 
Steer loins, No. 2........ @23 
Steer short loins, prime.. @39 
Steer short loins, No. 1.. @36 
Steer short loins, No. 2.. @28 
Steer loin ends (hips).... @18 
Steer loin ends, No. 2: - @18 
Gow BERG ccccccceccecece @ljz 
Cow short loins.......... @19 
Cow loin ends (hips) @15 
Steer ribs, prime...... ee @18 
Steer ribs, No. 1..... ee @16 
Steer ribs, No. 2........ @l4 
eee See, Mice deusae @12% 
Cow ribs, No. 3. eee eee @l2 
Steer rounds, prime howene @15% 
Steer rounds, No. 1...... @14% D 
Steer rounds, No. 2...... @l4 @17% 
Steer chucks, i @11\% unquoted 
Steer chucks, @10% @l14 
Steer chucks, @10 @134% 
Cow rounds @13 @14 
Cow chucks @10 @12 
Steer plates ........... @9 @13% 
Medium plates .......... @ 8% @13 
Briskets, No. 1.......... @11% @17% 
Steer navel ends......... @ 7% @u% 
Cow navel ends.......... @7 @ 9 
ee Ge ceccusuveces @ 8 @ 9% 
Hind shanks ............ @ 6 @ 6% 
Strip loins, No. 1, bnls.. @40 @65 
Strip loins, No. 2........ @30 @55 
Sirloin butts, No. 1..... @21 @29% 
Sirloin butts, No. 2..... @19 @23%, 
seef tenderloins, No. 1... @55 @75 
teef tenderloins, No. 2... @50 @55 
OUD DURED ccccccccccces @14 @14% 
Flank steaks ........ a @is @22 
Shoulder clods .......... @14%4 @14% 
Hanging tenderloins .... @12 @13% 
Insides, green, 6@S8 Ibs.. @15% @15% 
Outsides, green, 5@6 Ibs. @15 @14 
Knuckles, green, 5@6 lbs. @16 @15% 
Beef Products. 
Brains (per ID.) ...cccccee @ 5 
DE sv¢hagecarseaneeas @ 9 @12% 
OE  daancadsccantene @18 @21 
Sweetbreads ............ @14\% @30 
Om-tall, per ID. ...ccccece @ 6 @10 
Fresh tripe, plain evenaes @9 @10 
Fresh tripe, H. C........ @11% @12% 
IRA aia @18 @20 
Kidneys, pe P Pvstinaeawe @10 @1014 
Veal. 
Choice carcass .......... @15 14 @15 
Good carcass a deat Geis 13 @14 12 @13 
GOee GREMGD ccccccccvecs 17 @18 16 @17 
St ME -vcendccsny dee ll @13 10 @12 
Medium racks .......... 10 @i1 8 @10 
Veal Products. 
CO *—ESe ee @ 9% @12 
Eo @35 @45 
We SEE -ccaswwse<cessea @35 @35 
Lamb. 
Chofes 1AMRe ..ccccccces @24 @18 
Medium lambs .......... @22 @16 
Choice saddles ......ec0. @ @22 
Medium saddles ........ @ @20 
CS ea @2: @16 
Medium fores .......... @ @14 
Lamb fries, per Ib...... @32 @32 
Lamb tongues, per Ib.... @15 @15 
Lamb kidneys, per Ib.... @20 @20 
Mutton. 
OS eee @ 6 @ 6 
OO eer @1o0 @10 
Heavy saddles .......... @ 8 @12 
Light saddles ........... @12 @13 
DE TONE oceducenses @ 4 @7 
BE GONE sdvevedaecsus @ 8 @ 8 
Mutton legs ...cccccccs @15 @i4 
PO CD scnccsceswes @10 @10 
Mutton stew noise @ 6 @ 8 
Sheep tongues, per lb.... @12% @a12% 
Sheep heads, each....... @10 @14 
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Fresh Pork, etc. 





Pork loins, 8@10 Ibs. av. @21 @24 
DEED chescdviecesntqade @14 @16% 
Skinned shoulders ....... @15 @17% 
Tenderloins @28 @35 
Spare ribs @10 @12 
Back fat ... @10 @15 
Boston butts @18% @22 
Boneless butts, cellar trim, 

DD  Ghvensesunnwhenses @24% @25 
SD Ccuatens eenbiree eee @10 @12 
2k ees | @ 9g @l1 
Neck bones ......... jéne @ 38% @5 
GED BOMES cccccccccesccs @13 q@ll 
ree @12% @12 
~~  _a ae @ 4 @ 4 
Kidneys, per Ib......... @10 @ll1 
BEE  caccuveserncneeece @ 8 @l 
DEED xcsvaccrveseusesecs @12 @10 
 ‘cpceseewesweekeg vate @4 @5 
eee @ 6 @8 
a eee @i7 @ 8 
RS. wadaisnacddace @ 5 @5 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons... 
Country style sausage, fresh in link.... @20% 


Country style sausage, fresh in bulk.... @18% 
Country style sausage, smoked......... @22% 
Frankfurters, in sheep casings.... @23% 


Frankfurters, in hog casings....... als @21% 
Bologna in beef bungs, choice.. 7 














Bologna in beef middles, choice. . @18% 
Liver sausage in beef rounds........... @19% 
Liver sausage in hog bungs.......... a7 18% 
Smoked liver sausage in hog bungs..... 19% 
ME MED we cccvssivedweewscceeses sees @174 
New England luncheon specialty. ....... @23% 
Minced luncheon specialty, choice...... @19% 
I ED << cescetecetacece veueeas 28 
Blood sausage ; @17 
BED. sescccceces . @18 
Polish SAUSAGE .......e006 e @23' 
DRY SAUSAGE 
Cervelat, choice, in ee beans ai or @39 
Thuringer cervelat ...... eee @19 
DEE csnwenecwes eae @26 
Holsteiner .......... ctececeeses eenws @25 
B. C. salami, choice............. @35 
Milano salami, choice, in hog bungs. eee @41 
B. C. salami, new condition. evcove @21 
Frisses, choice, in hog middles.--...... @37 
Genoa style salami, choice........ eevee @4 
DEE <Gcusksvcetsadweeesécersecvens @34 
Mortadella, new condition @22 
DEL, ; wuawkudude eis gue ceca @50 
Italian style hams. aes @36 
. fC l— eee ee @40% 





SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 






Extra lean pork aa cue 
Pork cheek meat 





POE BOAFES oc cccccces 
PE PEED ncccctkcrcnseccccencegnecsoes 4 
Native boneless bull meat (heavy)...... @12 
PE MEE accccccrceveccescovers cesses @10% 
Boneless chucks ...... Seer eerarenense ae @11% 
CE «ct noe Gunga waweae se @ 9% 
Beef cheeks (trimmed).........cccccces @ 9% 
Dressed canners, 350 lbs. and up....... @ 8% 
Dressed cutter cows, 400 Ibs. and up... @ &% 
Dr. bologna bulls, 600 Ibs. and up.:... @ 9% 
Pork tongues, canner trim, S. P........ @12% 
SAUSAGE IN OIL 

Bologna style sausage, in beef rounds— 

Small tins, 2 to crate......... oeseues «+++ $6.50 
Frankfurt style sausage, in sheep casings— 

FO ee errr $7.50 
Smoked link sausage, in hog casings— 

ee. SS Oe os cc cecatecesieses - $6.75 

BARRELED PORK AND BEEF 

Mess pork, reguiar............. ee @27.00 
Family back pork, 24 to 34 pieces. . hierdoacives @28.00 
Family back pork, 35 to 45 pieces...... @27.00 
Clear back pork, 40 to 50 pieces....... @23.50 
Clear plate pork, 25 to 35 pieces @19.50 
ES REE SOS @25.00 
Bvteet. POOR .cccccccee mae ‘ 29. 
END WEEE covccecsncéuccocevecs @19.50 
Extra plate beef, 200-Ib. bbls.. ne @20.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. ccceccccccccecuctee 
Lamb tongue, - % '200-ib. bbl......... 51.50 
Regular tripe, “apa anneasbem 19.00 
Honeycomb tripe, 200-Ib. oR RNC 

Pocket honeycomb tripe, 200-Ib. bbi. Gaeneae -. 25.00 





DRY SALT MEATS 


Clear bellies, ee = peveccscsevese 
Clear bellies, 18@20 
Rib bellies, 25@30 3 an 


Fat backs, 10@12 lbs 
Fat backs, 14@16 lbs 
Regular plates ....... ene 
ok 






@13 
ais” 
@ 9% 
@ 9% 
Q104 
@lu 


WHOLESALE SMOKED MEATS 


—_ we hams, 14@16 lbs., parchment 


veer ‘kd. aa, a ibs. ? “parchment 


+++ 25% @26y 


Standard reg. hams, “14@16 Ibs., plain. "2414 @2514 
18% @19% 
‘17% @18% 
Fancy bacon, 6@8 Ibs., — paper. 29 @30 


Picnics, i8§ lbs., short shank, plain.. 
Picnics, 4@8 lbs., long shank, plain.. 


Standard bacon, 6@8 Ibs., plain........ 
No. 1 beef ham sets, smoked— 
Insides, 8@12 Ibs.........ceeeeee a 
Outsides, 5@9 lIbs........ owneeceuesssne 
Knuckles, 5@9 Ibs.............++- oon 


Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted. 
Cooked picnics, skin on, fatted....... 
Cooked picnics, skinned, fatted....... 
Cooked loin roll, smoked............. 


LARD 


Prime steam, cash, Bd. Trade.... 


25% @20% 


-30 


@31 


@$10.42%n 
9.85 


Prime steam, loose, Bd. Trade.... @ 85ax 
Refined lard, tierces, f.o.b. Chgo. @ 11% 
Kettle rend., tierces, f.o.b. Chgo. @ 11% 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago ..........e+.eee- @ 12 
Neutral, in tierces, f.o.b. ra @ 11% 
Compound, veg., tierces, c.a.f. @ 10% 
Extra cleo Ofl.......cccscccccccccs - 8 8 
Prime No. 2 oleo oil. eeaees ceepeevoete ° twa 7™%, 
Prime oleo stearine, COGIC, 0. cc cccccces 74@ 7% 


TALLOWS AND GREASES 


PG GO vctiecsceccosceveeucsees 


Prime packers’ 
eo Bs eee 
Special tallow 


ce err 
A-White grease, maximum 4% acid.. 
maximum 5% acid.... 
Yellow grease, > wet eWeweceevetio€« 

iwvavtsacnndeces 


B-White grease, 


Brown grease, 40% 


Prime edible .... 
Prime inedible ........ 
Headlight burning oil 
Prime W. Su.ccccccccccccce 





BRET We. B.. .cccccccccocsceecceccsecs 


Extra lard oil.. 


BE TE. Be ccccuccccecs eocceveesces ee 
No, 1 lard oil......... atkenioupyncuees 


No. 2 lard oil.... 
Acidless tallow ......... 


20° meatafoct .....cccc- 

Pure neatsfoot (drums). 

Special neatsfoot ............ 

Extra neatsfoot ...........0-. 

No. 1 neatsfoot..... $d teseroseeseewawees 


Oil weighs 7% lbs. per gallon. 
about 50 gals. each. 











Barrels 
Prices are for oil in barrels. 


VEGETABLE OILS 





contain 


Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt................ 81446@ 84 
White deodorized, in bbls., f.o.b. Chgo.1044@10% 
Pe CEE ctactweeocccenscavct 10144 @10% 
Soap stock, 50% f.f.a, f.o.b. mills. - 1%¥@ 1% 
Soya bean oil, f.o.b. mills.............. ot 0 
Corn oil, in tanks, f.o.b. mills......... 
Cocoanut oil, seller’s tanks, f.o. ~ coast. axa 3% 
Refined in bbls., f.0.b. Chicago......... @uy 

OLEOMARGARINE 
(F. 0. B. CHICAGO.) 
White domestic vegetable margarine. . @13 
White animal fat, margarine, in 1 Ib. 

cartons, rolls or prints............... @14 
a, SRG od a kanencawen weeeentece @ll 
DE BEND ccvcccccccdcocsececesccceses @12% 
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CURING MATERIALS 


oe a NEW YORK MARKET PRICES 


Nitrite of soda (Chgo. w’hse. stock): 
1 to 4 bbls. delivered in Chicago...........$9.40 


5 or more bbls. delivered in Chicago........ 9.25 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated - 6.25 6.15 





Small crystals . . 7.25 7.15 
Medium crystals - 7.62% 7.50 
Large Crystal® .......sceeesess - 8.00 7.75 
Dbl. refd. gran. nitrate of soda... 3.62% 8.25 
Salt, a ton, in minimum car of '80, 000 
lbs. only, f.o.b. Chicago: 


GE clon welenscceee wus musieeaian --$ 6.996 

Bieta, GHP GOK. cc ccccccesccccccecssice 9.496 

Medium, kilm dried............seeee0s eo5 10. 996 

BOGE cccccccccccs poeenb veces ecccce eocce 6.782 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans... @3.80 
Second sugar, 90 basis............. None 

Standard gran., f.o.b. refiners *(2%).. ° @5. 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less 2%.....+.00+ @4.50 
Packers’ curing sugar, 250 lbs. bags, 

f.o.b. Reserve, La., less 2%......... @4.40 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 


Anepiee ane ecccccccccece coccess Se 17% 
Relies .cccvccce sedecceee coves 16% 18 
Chili Pepper, Fancy.. ececceevescoce se ¥s 24 
Chili Powder, Fancy........... ee0ee oe 23 
Cloves, Amboyna ........ jsseceesew Ian 26 
Madagascar ....ecscecccces seeeee 16% 19% 
GOMSBEE cocccecccccccccccceces ee 16 19 
Ginger, Jamaica .......... ebudieeies o a 19% 
BENE  Divaiegdness weeds ethenenes 14% 16 
Mace, Fancy Banda.......... eovcce 65 70 
SD DEED nasccseceveccssee cocee OO 
8a KAS ews 
— Flour, Fancy......... cece 22% 
RS eeeee oe 15 
taanes, ce ee ee 23 
BE MEE sevdaceedeusceseeseese oe 19 
Be oe Oe le cose ccies<ces 17% 
Paprika, Extra Fancy............. -_* 23% 
DEED. ecuscastnthedspkann-s eaciciewalnas eo 22 
ON | cuca cabianede 40ctem sense. oe 27% 
Pepina Sweet Red Pepper....... oe” oe 26% 
Pimiexo (220-Ib. bblis.)....... ececee ee 27% 
Peer, COPGEED ccccccccccccccs eos ee 21 
Se WOE, Dk Boaseccoccescceces - 16 
Pepper, Black Aleppy.....ccccccce 10% 11% 
PE SEE vccccccccescescae 6 84 
Tr 114 13 
White Java Muntok.............. 12 18% 
White Singapore .........ceeeeee 11% 13 
WEND DOD v.00 00 cn0ccccsecéas ee 13 
Ground 
for 
Whole. Sausage. 
eter Gee ss ccecciescnsescoedccs 10% 12% 
Celery Seed, French.........scccees 22 26 
. . \ SAIS RTE ears 13% 16 
Coriander Morocco Bleached........ 8 . 
Coriander Morocco Natural No. 1.. 7 9 
Mustard Seed, Cal. Yellow......... 8% 10% 
PUL. ncwencevececoncevetcess 71% 9% 
Marjoram, French ....... nhesaeee i 27 
DE stcnshaabatedmewendeeseeees 11 14 
Sage, Dalmation Fancy........ soos «OD 11 
Dalmation No. 1, Fancy......... 84% 10% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 


Domestic rounds, 180 pack.:........ @18 
Domestic rounds, 140 pack......... @26 
Export rounds, wide............... @36 
Export rounds, medium............. @21 
Export rounds, narrow............. @28 
Ss 2 INES Giaiisiede 004 enconea @04 
Ss. 2) WS €0.00:4 cveccvcecsesnne @02 
> 2 n+ <he0bsenbensctneneeee @l1 
PN iain ae a bin. dadeeaeipaae @ 6% 
ME, SUI 6.05. 6 e:temnd eareic-viht @30 


Middles, select, wide, 2@2% in.... @40 
Middles, select, extra wide, 2% in. 
and over 


StbeUe> 6enssaamedeeee ens @65 
_— bladders: 
ey Se Ps coe ch seeducneeenewien .70 
10.12 DR no ce vance nae -60 
ee A een ate: 45 
ee a  isevnsteswtedabaosices -30 
Hog casings: 
: SO WN 2 55a! c.sanredamewe ais 2.20 
Narrow, special, per 100 yds............ 2.00 
Medium, EE 2 danlec ous swexene anal 1.75 
ey. A enn t owiewsawecsacecens 1.30 
Extra THEE, WOR BOD FOR. occ cccciscccccs 1. 4 
IE So oe aiwicic-c's n:0'wc sores saaeaea al 
ee ee 18 
Medium prime bungs............esee0+ 13 
SE WT no. ic windcseicniodws vedi $% 
NN TN MN ealet a's. os cinch avenlece matin 
EE Gareiwetentn wxeteceeRCSO<celex -08 
COOPERAGE 
Ash pork barrels, black hoops...... $1.40 1.42% 
Ash pork barrels, galv. hoops...... 1.474% @1.50 
Oak pork barrels, black hoops...... 1.30 @1.32% 
Oak pork barrels, galv. hoops...... 1.37 1.40 
White oak ham tierces............ 27% @2.30 
Red oak lard tierces.............. 2.0214 @2.05 
White oak lard tierces............ 2.12% @2.15 


Week ending June 20, 1936 





Steers, good, .....ccccccccccccecsces $ 8.75@ s= 
Steers, medium ..... tba ceniaee suet 7.50@ 

Cows, Bat coccccccescccceccccccccece 6.50 Saas 
Cows, low cutter and cutter......... 4.00@ 5.25 
Balls, GRUGRBS occcccccccccscccccccce up to 6.75 

LIVE CALVES 

Vealers, select ....csccccccccccecees $10.10@10.50 
Vealers, g00d .....cccccccscscccescee 9.00@ 9.50 
Vealers, plain and medium.......... 6.50@ 8.75 
Lambs, top, sprinmgers..........+++.. $ @12 
TAMER, GOO cecccescccscccceceseces 11.25@11.75 


LIVE HOGS 






Hogs, best lightweights.............. $ @10.40 
DRESSED BEEF 
City Dressed. 
Choice, native, heavy.......csececeeees 14 @15 
Choice, native, light.. ---14 @15 E 
Native, common to fair..... a ---13 @13% 
Western — Beef. 
Native steers, 600@800 Ibs............ oo 15 
Native choice yearlings, m0@e00 Ibs.. 15 
Good to choice heifers.........++. a 13 
Good to choice cows...... errrrerr rT: | 12 
Common to fair cows...... wqueeeeeneens 9%@10% 
Fresh bologna bulls.........s-eeeees ---1l1 @12 





4 
geessooess ; 
Benrennnteeuenener 


Rolls, a. GES TS. BVs ccceccccve er 
Rolls, reg. 4@6 Ibs. av.........000- i 
Tenderloins, 4@6 Ibs. av..........++0-. 50 60 
Tenderloins, BESS IBS. SV. ceccvececceces 50 
UE OOD 0-00.00 cscs sancnenetawedecs 12 


DRESSED VEAL 


Good .... 
Medium 
Common 





Lambs, prime to choice........ oseaeees 23 @24 
TAMDS, GOOG .. cccccccccccccccccsccsocccae 

Lambs, medium 
Sheep, zgood ... 
Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.)..$15.00@16.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs..20 @21 





Pork tenderloins, fresh..............+-: 35 @36 
Pork tenderloins, frozen..............+. 30 @32 
Shoulders, Western, 10@12 Ibs. av..... 16 @17 
Butts, boneless, Western...............20 @21 
Batts, regular, WeseekR. ...cccccscceses 19 @20 


Hams, Western, fresh, 10@12 Ibs. av..21 22 
Picnic hams, West. fresh, 6@8 Ibs. av..16 @17 


Pork trimmings, extra lean............20 @21 
Pork trimmings, regular 50% lean...... 10 @il1 
BRUGTIND cccccceteccccceceseseeescsees 11 @12 
SMOKED MEATS 
Regular hams, 8@10 lbs. av.......... 26 @27 
Regular hams, 10@12 Ibs. av..........26 @27 
Regular hams, 12@14 lbs. av.......... 25 @26 
Skinned hams, 10@12 Ibs. av.......... 27 @28 
Skinned hams, 12@14 Ibs. av.......... 26 @27 
Skinned hams, 16@18 lbs. av..........26 @27 
Skinned hams, 18@20 Ibs. av..........26 @27 
Picnics, 4@6 lbs. av.. =e -20 @21 









Picnics, 6@8 lbs. av.. : 
City pickled bellies. 8@12 = 








Bacon, boneless, Western. @30 
Bacon, boneless, city... @29 
Rollettes, 8@10 Ibs. av. 1%4@22% 
Beef tongue, light........ eae Me 
EE SES, SONI oils d scuw cceeseacas us 24 @25 


FANCY MEATS 


Fresh steer tongues, untrimmed..... l4c a pound 
Fresh steer tongues, 1. c, trimmed... 28c a pound 
Sweetbreads, fF wccce ce ccccccccece po 
Sweetbreads, veal ..........eeeeeees Oc 
Beef kidneys ....... seeccesnsceeees 12c a pound 
Mutton kidneys ........... eccceccee 406808 
a ers, beef ........ ececece sd eeenne = a ee 
ee ee ae ° &@ poun 
Beef. hanging ee 23c a pound 
BUTCHERS’ FAT 
Shop fat ...... aweuemee eecacees g.. Bf per cwt. 
FR Ceres per cwt. 
BS GE cccccsecvesececssce Gs rs or ewt. 
Inedible suet ..ccccccccce ne 2.75 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 1214-14 14-18 18 up 
Prime No. 1 veals.. 19 2.05 2.10 2.15 2.30 
Prime No. 2 veals.. 18 1.85 1.90 1.95 00 
Buttermilk No. 1...16 1.75 1.80 1.85 
Buttermilk No. 2...15 1.60 1.65 1.70 


Branded grubby... 9 90 .95 1.00 1.05 
POE BS ccccssces 9 -90 95 1.00 1.05 
BONES AND HOOFS 

Per ton. 
Round shins, heavy..... ponannes ieeaneweeaie $75.00 
ee eeKewiclgiew oeuhee - 60. 
Flat shins, heavy............. ein uininn cocccce GD 
MS Scnedewoegesconesueet yess 55.00 
WRN RI a5 0 caG in sense cs chabenontneen ue - 75.00 
Black and striped hoofs............... eeee- 40.00 





PRODUCE MARKETS 








BUTTER, 
Chicago. New York. 
Creamery (92 score)..... @29% @30% 
Creamery (91 score)..... po re 
Creamery firsts (88-89 
eee = - 2. rere 
EGGS. 
) . Se  Beerertiriree ee 
Co eee 2144,@22% @23% 
tne oa @24 
LIVE POULTRY 
Fowls -12 @20% 
Broilers 18 @23 
ko , eee 23 @25 
Chickens, SO ee -26 @28 
Perea 13 @16 
teks nave Spicheane ees cee 9 @16 
SE. i.nahusunscaeeese 9 @15 
DRESSED POULTRY. 
Fryers, 31-42, frozen..... 24 @25% @25% 
Roasters, 43-54, frozen...26 @27 27 @28 
Roasters, 55 & up, frozen.28 G30 29 @31% 
Fowls, 31-47, fresh.. 20 eat 221% @23 
48-59, fresh ... 2214 @23 
60 and up, fresh 21144 923 22 @23 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, 
New York, Boston, og gg and San Fran- 
cisco, week ended June 11, 1936 


June 5 6 8 9 10 11 
Chicago ... 27% 27% 27% 28% 28% 
4 29° 2 29% 


New York 29 28% 2 29 
Boston 29144 29% 29% 29% 30 
hila 29 





2914 29% 29% tas 
30 31 31 31 
Wholesale gg carlots—fresh aateaoas 
score at Chicago 
27% 27% 27% 27% 28 2814 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1.— 
week. week. year. 1936. 1935. 


Chicago. 57,699 69,965 75,849 1,421,246 1,310,020 
. ¥.... 64,783 69,871 64,461 1,529,134 1,466,423 
Boston . 21,613 24,174 22,927 527,120 541,834 


Phila. .. 18,604 19,200 21,334 497,117 520,384 


Total 162,699 183,210 184,571 3,974,617 3, 3,838,661 661 
Cold storage movement (Ibs.): 


Same 
In Out Onhand week day 
June ill. Junell. Junel2. iast year. 
Chicago . 580,980 32,6388 10,865,266 15,667,509 
New York 391,961 247,350 4,334,267 9,013,951 
Boston .. 39,223 11,159 1,705,464 ,039,550 
Phila. ... 45,090 32,606 1,636,357 2,737,050 








Total ..1,057,204 323,753 18,541,354 29,458,060 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment Wanted 








Hotel, Restaurant Trade 


High-grade men with hotel, restaurant or meat 
wholesaling wanted by nationally- 
known manufacturer. New money-saving food 
product. No competition. National advertising 
campaign on the way. Huge demand and steady 
Write fully to JOE J. MARX, 
Dept. D-614, Cincinnati, Ohio. 


experience 


repeat business. 
Madison at Marburg, 








Sausage Salesman 
Sausage salesman wanted for im- 
ported line, pork, beef, salami; reason- 
ably priced; high commission. W-396, 
THE NATIONAL PROVISIONER, 300 Madi- 


son Ave., New York, N. Y. 





To Invest in Packing Business 


Want right man for rare opportunity 
to invest in packinghouse business in 
South Texas doing excellent business and 
making good money. Will sell one-fourth 
interest. Reference exchanged. W-384, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Salesmen 


Wanted, representative salesmen now 
calling on food trades for open territories 
on old established complete line of sum- 
mer sausage. W-389, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Salesmen 


Wanted, salesmen now calling on pack- 
ers and sausagemakers to sell and demon- 
strate article of exceptional merit. State 
lines now handled and territory covered. 
Exclusive territories to men who can pro- 
duce. W-392, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Supt. or Assistant to Owner 


Twenty-five years’ practical experience over all 
packinghouse operations. Capable of taking com- 
plete charge. Thorough knowledge of all beef and 
pork. Qualified for responsibility. Relieve owner 
of all detail. Can furnish evidence of successful 
record. Reliable references. W-395, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


Building and Equipment Engineer 


Civil engineer with two degrees, age 36, over 12 
years’ experience in supervision of complete de- 
sign and construction of packing plants all over 
U. S., desires change offering opportunity for ad- 
vancement. Expert on B. A. I. regulations. Can 
furnish references. W-398, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 


Do You Have Troubles? 


Expert available should be helpful to independ- 
ent packer and sausagemaker. Can assist or fur- 
nish formulas for all processing operations. Vari- 
ous ways in curing all meats, also hams and bacon. 
Sell only service at plant or by mail. Guarantee 
results. Go anywhere. Write W-399, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 


Attention Packers and Allied 
Industries 











Here’s your opportunity to se- 
cure real live wire sales represen- 
tative for Chicago and Middle 
West. Go-getter with large fol- 


lowing. 
W-382, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 








Position Wanted 








Plant for Sale 


Cutter and Mixer 
Wanted, used 250-lb. capacity silent 
cutter; also 400-lb. mixer D.C., 110 
volt. Must be late type. W-394, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 








Equipment For Sale 








Hoists 
For sale, 2 new friction hoists with 
3 H.P. G.E. motors, 2 friction droppers, 
used only 3 months at temporary. 
plant. L. NEWHOF & SON, Albany, 
x. %. 





Hottmann Kutmixer 
For sale, No. 4 Hottmann Kutmixer 
without motor, capacity 600 lbs. 
equipped for direct drive, $300. FS-397, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, IIl 


Packinghouse Equip. For Sale 


Included in equipment purchased from Lancaster 
Packing Company. All in good condition. 

1-No. 166 ‘‘Boss’” Deteagtien Meat Chopper com- 
plete with motor—$350.00. 

1- 7 Power Hydraulic Lard Press, 15 in. dia. 
x30 — container, 5 in. dia. ram with 
14 plates $150. 

1-No. 7B al Kleen-Kut Lard Chopper 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank steam en- 
gine, ammonia receiver, — pl condensor, 
complete freezing unit, 72-200- ees cans, 
overhead traveling crane, = yt Marsh 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, write 
GEO. H. ALTEN 

Lancaster, Ohio. 





P. O. Box 426 





Beef Killing Foreman 


Working foreman with 20 years’ experi- 
ence in flooring, rumping, backing, drop- 
ping hides, etc. Also calves and lambs. 
Better carcasses and better hides. Can 
handle men and save money. W-370, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 








Sausage Factory 


Completely equipped sausage factory in 
wholesale meat district of Detroit. Capac- 
ity 100,000 pounds weekly. Five large 
coolers. Original cost of equipment 
$45,000. Will sacrifice for quick sale on 
account of retiring from _ business. 
H. DRYFOOS & SON, 1483 Winder St., 
Detroit, Mich. 














Have You Ordered 
The MULTIPLE BINDER 


for your 1936 copies of 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be easily kept for future 
reference in this Binder. 








Used Equipment for Sale 


3-4’x 9’ Lard Rolls, ree by Allbright- 
Nell and Mechanical Co.; 2 No. 1 
oe A eae ties ers; 3 Bartlett & oe. 
10’x yers, jacketed; S Hott- 
poh 3 _twin-serew Cutter and°* 
36” 4 e Disinte gt 2 Ball & Jewell 
ny cutters, 1 and No. 2 size; 3 
Mechanical Mfg. Co., double-arm Mixers. 
Miscellaneous: Cooking Kettles, Render- 
ing Tanks, Digesters, Hammer 
Grinders, Dryers, Ice 
Presses, Iter esses, Pumps, Boilers, 
etc. Have you any equipment for sale? 
Send us a list. 
CONSOLIDATED PRODUCTS CO., 
14-19 Park Row, New York, N. . A 


Telephone: Barclay 7-0600. 


Shops and Warehouse: $831 Doremus Ave. 
Newark, N. J. 


ixer; 1 


INC. 








Dispose of your. surplus 
equipment through THE 
NATIONAL PROVISIONER 
“Classified” ads. 
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TRY OUR Original ’ 
WEST VIRGINIA HAM: 





Cooked..Smoked..Ready-to-Serve. 
It adds prestige to your business! 


J 
HYGRADE FOOD PRODUCTS 


Corporation 
30 Church Street New York City 
Sealed in Silver 


a 
es 

















Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


Delicatessen 























NATURE AND 
HUMAN SKILL 


combine to give 
Superb Quality 
in these imported 
canned Hams. 

Try a Case Today 


B AMPOL, itty NS 


11 E. 16th ST., NEW YORK,N. Y QUALITY PorkProducts That SATISFY 














Lo e 5 F i T by Purchasing 


Straight and Mixed Cars of Fresh and — PORK PR oO DU CTs 
UNION stock Yar=os THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 




















BEEF - BACON ati VEAL » PORK 


SAUSAGE - LAMB QUALITY SHORTENING - HAM 


ee — J. KURDLE CO. 


New York, N.Y EU ab bates cobal C e et osseone. Mn e SSX od ab antes ate MER E-| 
<4 Stone Street 908-14 N. W 3800 E. BALTIMORE ye 18th & Marshall Sts. 


Week ending June 20, 1936 
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Adler Company, The 
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Aluminum Cooking Utensil Co.. 

American Can 
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Anderson, V. D. McDonald Co., 
Angostura-Wuppermann Corp McMurray, L. H 

Arbogast & Bastian Company 5 Manaster, Harry & Bro 
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Bloom, 8S, C. Ce 
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O’Lena Knitting Mills, Inc 


Omaha Packtimgg’ CO... cccccscccccess 
Oppenheimer Casing Co 


Cahn, Fred 
Callahan, A. P. 
Calvert Machine. er - 
Carrier Engineering C Patent Casing Co x 
Celotex Corporation Paterson Parchment Paper Co 
Century Electric Peters Machinery 

Chelsea Fan & Blower Co Pomona Pump Co 

Chevrolet Motor Powers Regulator Co 

Chicopee Sales Corp Pressed Steel Tank Co 
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Circle E Provision Co ® Republic Steel Corp 
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Crane Co. 
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Salzman Casings Corp 
Sander Mfg. Co 
Schluderberg, Wm.-T. J. Kurdle 
Schweisheimer & Fellerman 
Sedberry, J 
Self-Locking Carton Co . 
Shellabarger Grain Products Co 22 
Simonds Worden White Co e 
Smith, Brubaker & —— 52 
Smith’s Sons Co., John E. 
Sokol & pee 

Early & Moor. . Solvay Sales Corp 

y & Daeew. Ye Sparks, H. L. q F 

Fairbanks, Morse & Co Specialty Manufacturers Sales Co... 
Feinbe Kosk Suman es - Sprague-Sells Corp 
Fe in erg osner sausage oO Stahl-Meyer, Inc. 

elin, John J., & Co., Inc § Staley Sales Corporation 

Forbes, Jas. H. Tea & Coffee Co..... * os an Set 
Ford Motor C ie Standard Oil Co. (Indiana) 

~ Standard Pressed Steel Co 

Fre neh Oil Mill Mac hinery Co Stange, Wm. J. 
Frick Company, Ine Stedman’s Foundry & Machine Works 
: . Stein, Hall Mfg. 
General Electric Co Stevenson Cold Storage Door Co..... 
General Motors Truck Co Stokes & Dalton, Ltd 
General Tire & Rubber Sunfirst 
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Goodyear Tire & * Sutherland Paper Co 
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Gustafson & Scott Mfg. Co 
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Daniels Mfg. Co 

Dexter Folder Company 
Diamond Crystal Salt Co.... 
Dold Jacob, Packing Co 
Dry-Zero Corporation 

Du Pont Cellophane Co 
Durr, C, A., Packing Co., 
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Taylor Instrument Companies 
Halsted, E. S. & Co., Inc Theurer-Norton Provision Co 
Ham Boiler Corporation 0 Theurer Wagon Works, 
Heekin Can Co., The Transparent Package Co 
Hormel, Geo. 3 59 Trenton Mills, Inc 
Hunter Packing Company 9 
Hygrade Food Products Corporation. 7 Union Steel Products Co 

United Cork Companies 
Independent Casing Co 5$ United Dressed Beef Co 
Industrial Chemical Sales Co., bats United Steel & Wire Co 
Insulite Company 
International Harvester Co Valatie Mills 
International Salt Co Vilter Mfg. Co 

Visking Corp. 
Jackle, Geo. Vogt, F. G, & Sons, Inc 
Je son Co Storag 0 
5 ones: Rhee A — eer * we -* Cogpetiiee > Co 
Jour ess C me eston Trucking or. C 
Pon Seas Cone oe Williams Patent Crusher & Pulv. 
Kahn’s Sons Co. E 5S Lk papa gr, Provision Co 
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Kalamazoo Vegetable *, archment ‘ Worcester Salt Co 
Keystone Transfer Co............... Worthington Pump & Mchy. Corp..... 
Kingan & Co Wynantskill Mfg. Co 
Krey Packing Co 
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Vato @ Towne. WERE, Giic cece cov vcseces 
Legg, A. C., Packing Co. York Ice Machinery Corp 





*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission im the preparation of this indez. 
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CARLOE SHIPPERS 








THE E.. KAHN’S SONS Co. SE LE Pe 
CINCINNATI, O. | ae 4 =a 
a a 


“AMERICAN BEAUTY” GOOD FOOD 


HAMS and BACON : é 
Straight and Mixed Cars of Beef, Main Office and Packing Plant 


Veal, Lamb and Provisions Austin, Minnesota 


Represented by 
WEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L, Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
259 W. 14th St, 38 N. Delaware Av. 631 Penn.Av.,.N.W. 148 State St. 























Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


St. Louis 
Shippers of Straight and Mixed Cars 
NEW YORK OFFICE Fork — Beef — Sausage — Provisions 


410 W. 14th Street HAMS and BACON 
“Deliciously Mild” 


New York Office — 259 W. 14th St. 
REPRESENTATIVES: 
Wm. G. Joyce, Boston a 


Murphy & Decker, Boston, Washington,D.C. 
F. C. Rogers, Philadelphia | Ma Wolastale Oo, Philedelyhin % > &5 Amise{ Wattimere Ma. 


The COLUMBUS PACKING COMPANY R alles 
COLUMBUS, OHIO 
Shippers of Straight and Mixed Cars from t A e lan d O’ Co rn 


HAMS AND BACON Ny yee 


PORK, BEEF AND BLACK HAWK HAMS AND BACON 


PROVISIONS PORK - BEEF - VEAL - LAMB 
d Straight and Mixed Cars of Packing House Products 
New York Office: 410 West 14th Street THE RATH PACKING CO., WATERLOO, Iowa 


| NIAGARA BRAND 
ot HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
%) BEEF = PORK = SAUSAGE = PROVISIONS 


BUFFALO — OMAHA — WICHITA 







































































Week ending June 20, 1936 























[ UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 








Selected Beef and Sheep Casings 


Firet Ave. and East River NEW YORK CITY Murray Hill 4. 2900 








—— 
— 


ee eo ——a ——— 
“‘The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


Exporters 139 Blackstone St. 





































Phone Gramercy 5-3665 


Schweisheimer & Fellerman 


Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sh Casi ial 
Ave. A, A, cor. 20th St.” Now Youk, N. Y. 

















Harry Levi & Company, Ine. 
Importers and Exporters of 


Sausage Casings 
































sescaesiaa Boston, Mass. 625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 

Selected Arbogast & Bastian Company 
Saus age Casin gs MEAT PACKERS and PROVISION DEALERS 





CATTLE, HOGS, SHEEP AND CALVES 
Attention U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 








For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 











W on Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
bs Calves 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


. cs 
= Bartridge = 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 











MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, IIL 

















TO SELL YOUR PRODUCTS 
in Great Britain 


cummunicate with 


STOKES & DALTON, LTD. 






















































Leeds, 9 ENGLAND Cincinnati, Ohio 
“ -_— — 
THE CUDAHY PACKING Co. ty 
Importers and Exporters of | Bell Brand 
Selected Sausage Casings Hams—Bacon—Sausages—Lard—Scrapple 
221 North La Salle Street Chicago, U.S. A. F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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WHERE LONG 
LIFE PAYS/ 





New 
LUNCH LOAF RETAINERS AND HAM RETAINERS 


PATENTED 
Take your boiled hams and lunch loaves out of the "ordinary" class — use ANCO Ham Retainers and Lunch Loaf 
Retainers. They are sure to make your product more appealing to the consumer. The exceptionally square corners of 
the ANCO Retainer Boxes produce the most rectangular slices of the product. ANCO Retainer Patented Covers 
which have met with so much favor for a number of years help to retain juices and flavor. The Special Torsion Springs 
in these Covers assure an even pressure on the product throughout every step of the cooking process. This produces 
firm products which will not fall apart when sliced. The 1936 ANCO Retainers are made of heavier gauge metal of 


Tinned or Stainless Steel. e Attractive prices are ready for distribution—Write for your copy today. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
117 Liberty Street a 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Ca 





SwiIFT’s 
ELECTED 


eef Middles 


Fall dres 


FOR YOUR SAUSAGE 


In sausage, as in people, first impressions are i ; 


portant. Dressing up your product enables it to makemae 
friends at first sight. And make sales, too. Because of | 
our greater selection, we can give you uniformity of J ™ 


fine quality. 





Swift's Selected Beef Middles are 
@ Specially fatted. 





@ Carefully inspected for holes and blemishes. 
@ Expertly selected for size. 


@ Packed in suitable quantities to meet your 
requirements. 


Ask your local Swift representative. 


Swift G Company 


U.S.A. ‘ 


NATURAL CASINGS BETTER GOOD SAUSAGE 








